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The machine that looks inside steel for you 


Quite a machine, this spectrograph at 
American Can laboratories at May- 
wood, Illinois. 

First, the steel is heated in a high- 
energy electrical discharge until it 
gives off light. 


Then it resolves this light into its 
component parts. 


Finally it takes a picture of these 
component parts on photographic 
film. This is called the spectrum of 
the sample. This spectrum is just as 
characteristic of the steel as an indi- 


vidual’s fingerprints. It actually re- 
veals the composition of the steel. 


So then what? 


Well, American Can scientists eval- 
uate the spectrum and determine at 
once whether the sample meets estab- 
lished specifications. 


Spectrographic analysis like this is an 
important part of American Can’s 
quality control. Its purpose? To 
assure our customers that the steel in 
their containers will have the corro- 


sion resistance it needs to do their 
specific container job. 


Quality control in steel, thickness 
of tin plate, solder, sealing com- 
pounds, enamel, and all the countless 
steps in can manufacture are but a 
part of American Can’s service to its 
customers. 


Thereis marketing research, thedesign 
of lithographed labels, processing help 
—to mention only a few more ser- 
vices. Why not ask our representa- 
tive for further details? Or write: 


AMERICAN CAN COMPANY New York + Chicago + Son Francisco 


WORLD’S LARGEST MANUFACTURERS OF FIBRE AND METAL CONTAINERS 
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OVER HALF A CENTURY 
OF KNOWING HOW 


Nubbin Graders 


Designed To Accurately 
Grade Cut Stringless Beans 
For Length 


The CRCO Nubbin Grader or Separator is designed to remove short, loose 
beans and nubbins from cut green and yellow stringless beans . . . and to grade 
cut beans for length. The cut beans pass over the vibrating perforated screens 
of the shaker assembly. Short sections tilt and fall through the openings, while: 
sections of the proper length are delivered to the discharge chute. The addition 
of a Nubbin Grader to the bean line insures uniform packs that command higher 
prices. | Write for Nubbin Grader Bulletin giving complete details and specifi- 


cations. 


CHISHOLM-RYDER 
Niagara Fable, New York 
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EDITORIALS 


patient and long suffering under a constant 

battering of adverse criticism, but now at last 
“the worm has turned” and they are answering some 
of these criticisms. Business men as a whole are 
heartily in favor of price regulation, or in other words 
the job that OPA has to do, at least until all danger of 
inflation has passed, which means until supply is more 
nearly in line with demand. We think we can speak 
without fear of contradiction when we say that the 
canning industry is heartily in favor of this price con- 
trol, though naturally there are some who feel that 
they have been hindered or harmed by some of the 
’ price regulations. One never fails to hear from such, 
but the evidence is strong in the other direction, em- 
phasized by silence as a rule. No one has made as 
much money as he would have liked but the canners, 
as a whole, have made money and are well enough 
satisfied with results. 

When studying a question of this kind it must be 
borne in mind that we Americans are fond of finding 
fault, especially with anything our Government at- 
tempts, while at the same time every mother’s son of 
us would lay down his life to defend the Government, 
if need be. We say this is merely the exercise of our 
rights under democracy, and that is true, but, sternly 
speaking, none of us should ever launch out on the 
public with any critical statement unless we know 
wereof we speak. Just to “express our opinion” can 
be very harmful, unless that opinion is based upon 
soind knowledge. 

Evidence of the way in which the public can be car- 
rid away with unsound opinions, and actions based 
u) on misconceptions, is well illustrated in NRDGA’s 
(‘ation Retail Dry Goods Association) “Horror Ex- 
hi it,” which was presented to the House Banking and 
C rrency Committee, last month. If you would read 
al interesting pamphlet send for a copy of this, INF-B 
2:28, or GPO—OPA 14743 X, which is the same 
pi mphlet. Herein definite cases of the wrong doings 
oi OPA are set forth and answered. On the back page 


OC): THE DEFENSIVE—OPA has proved itself 
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of this pamphlet there appears: “NRDGA Concludes 
Its Booklet with this statement: ‘Every customer 
knows the truth of the statements contained in this 
booklet’,”” and Mr. Paul A. Porter, Administrator of 
the Office of Price Administration, answers: “Ob- 
viously, if this is the case the public knows a great 
deal that isn’t true.” 

Since there seem to be so many who contend that 
they are unable to continue their business under OPA 
rulings we advise them for their own peace of mind 
to send for this booklet, and learn how these untruths 
get out, and why they are untruths. Often we are just 
fooling ourselves in our own opinions, and that is 
about the worst thing any man can do. So here we 
will quote a sample or two from this pamphlet—there 
are 30 pages of charges and answers, in large type, 
and of course mostly on clothing. But what is happen- 
ing in that industry is happening in our own. 

“Boy’s Scooter—One made from aluminum scrap 
metal: The price was given for the 1944 Christmas 
season only, when priorities kept the ‘big sturdy 
scooter’ off the market, and the next cheapest scooter 
on the market was made of wood and sold at $10.” 

About the firm (named) who made the “Big Sturdy 
Scooter” which cannot afford full production at the 
price, “and who is making only 20 per cent of his 
capacity” (the rumor). 

The Answer: This manufacturer made 250,000 of 
these scooters in 1945 and is in full production. He 
did not even take the 14% price increase granted 
manufacturers of metal toys until the end of 1945. 

Charge: “Blue Topper blouse manufactured by 
‘AA’, one of the important manufacturers in the blouse 
industry. Cost is $1.8714; appropriate retail selling 
price is $3.00. Note excellent finish throughout.” 

Answer: Or as the pamphlet puts it, TRUTH: 
“Firm states that garment displayed is not a ‘Topper’ 
blouse. Had garment been a blouse, MAP would have 
been at least $1.87 gross per unit. Firm said to be one 
of the important manufacturers in the blouse industry, 
tells us it makes no blouses. (It makes ‘Dickies’.)” 
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Another: “The red sequin decorated Topper blouse 
is manufactured by ‘AAA’, one of the important manu- 
facturers in the blouse industry. Cost is $6.75, ap- 
proximate retail selling price $10.00. Note double 
stitching of sequins and excellent finish throughout. 
‘AAA’ is not permitted to manufacture garments in 
quantities needed for his customers because his MAP 
average under OPA regulations is $4.08.” 


TRUTH: “The firm’s MAP on rayon blouses is $7.12 
net, each. $4.08 is its ‘Dickie’ MAP.” 

An interesting array if you wish to understand how 
and why the growling about OPA originates, and the 
TRUTH. 


ARMY FOOD CONSERVATION—AIl Army com- 
mands have received the following instructions on the 
conservation of food to help meet the world food crisis, 
the War Department has announced. 

“The critical level of the world’s available food sup- 
ply has again been forcefully brought to the attention 
of the public by the announcement of the President of 
the United States. He stressed the necessity for im- 
mediate aggressive action to conserve supply. The 
level of supply has already dwindled to a point, in 
many countries, where the quantity necessary to sus- 
tain life is rapidly vanishing. Starvation in some 
countries is imminent, and in others, a stark reality. 
Action to avert a threatened world catastrophe be- 
comes a matter of prime concern to every American. 
Disaster can be avoided only by the application of 
strict economies, full utilization of all food producing 
resources, and an equitable distribution of the avail- 
able supply. 

“The Army, being the largest single consumer of 
food supplies, will be a very vital factor in the achieve- 


ment of an effective food conservation program. "0 
meet realistically the Army’s responsibility becom s 
an immediate obligation of all echelons of comman |. 
The Army must: give the best possible supervision ‘0 
the unit mess; maintain highest possible standards | y 
keeping trained personnel in messes; adjust mastcr 
menus to meet local consumption levels; draw oniy 
sufficient rations to mess personnel; utilize food which 
might otherwise spoil if kept beyond safe storage pe- 
riod; utilize fat rendering facilities, central meat cut- 
ting plants and pastry shops to the fullest advantage.” 
The Army, already under strict regulations of the 
Quartermaster Corps food conservation will endeavor 
to pass its 1945 food economies and meet every re- 
quirement of the President’s program for food con- 
servation in 1946, the War Department stated. 


FARM MACHINERY—Farm machinery produc- 
tion continued to increase to a new high for January 
says Civilian Production Administration (CPA). Pro- 
duction of 300 manufacturers, representing 90 per 
cent of the industry, was $61 million for January com- 
pared with a plateau of around $55 million for Decem- 
ber, November and October and a low for 1945 of $48 
million in September. However, production in Febru- 
ary and March is expected to decrease rather sharply 
because of (1) work stoppages in the plants of three 
major producers representing about 40 per cent of the 
industry, (2) slow-downs resulting from increased 
shortages of materials and components. The sheet 
metal supply has become increasingly critical because 
of the steel strike and lumber for certain products is 
becoming more critical. Castings are still tight and 
detachable-link chain has become increasingly critical 
because of strikes in three plants representing about 
65 per cent of that industry. 


STRIKES HIT CONTINENTAL 


ume if and when materials are again 


$9,000 a year or less,” Mr. Conway 


SALES 


Sales of Continental Can Company, 
Ine., and subsidiaries for the first two 
months of the current year were ap- 
proximately 14 per cent below those of 
the corresponding period of 1945, ac- 
cording to a report to stockholders made 
by Carle C. Conway, chairman of the 
board and president, at the annual meet- 
ing this week. 


This decline was due to elimination of 
war production sales and reduced opera- 
tions brought about by the shortage of 
materials during the steel strike as well 
as strikes within some of the company’s 
plants, according to Mr. Conway. He 
pointed out that the sales in this period 
were not indicative of probable sales for 
the full year as he feels the company 
can expect an improvement in the vol- 


available so that the plants in turn can 
be back on a full operating basis. 


Mr. Conway reported that nine of the 
company’s plants had been on strike for 
a period of three weeks or more. He 
stated that new contracts had _ been 
signed or the old contracts extended 
with various unions in the company, all 
of which extend for periods in each case 
of not less than one year. It was indi- 
cated that at the present time negotia- 
tions had been completed for all plants 
except those of the plastic and crown 
cap divisions. 

“A uniform over-all wage increase, 
effective February 25, 1946, was granted 
to all hourly employees and on March 1 
economic adjustments were put into ef- 
fect for all salaried employees earning 


stated. 

“Increased costs of raw materials to- 
gether with recent increases in waves 
and salaries will result in materially re- 
ducing our profit margins. Efforts re 
being made to provide relief under “he 
present OPA regulations. When © ice 
again raw materials become freely av iil- 
able in the manufacture of metal « )n- 
tainers and our price structure is re- 
vised, the present large demand for >ur 
products should result in the contin ied 
satisfactory progress of the compar vy,” 
Mr. Conway concluded. 

Messrs. Carle C. Conway, John L. 
Johnston, Junius S. Morgan and Sid ey 
J. Weinberg were elected as Clas: © 
directors of the company for a tern of 
three years. 
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Tri-State Packers Honor Frank Shook 


Discuss Standards for Many Items—Fred A. Stare, E. A. Meyer and 


Robert Thorne Address Group 


Graduating from a canner to the as- 
sistant Secretaryship of the great Na- 
tional Canners Association, in fear and 
‘rembling Frank M. Shook took over 
that job with the Tri-State Packers As- 
sociation, then a disjointed, weakling 
among  Canners’ Associations, and 
through efficient, hard work built that 
hody into its present commanding’ posi- 
tion, all within 20 years, and now re- 
signs his honored position amid the 
plaudits of his associates. But as with 
his former Nestor, Frank E. Gorrell, 
while he steps out of the busy life of 
an active Secretary, he does not release 
his grip upon the helm, but assumes the 
position of Treasurer, leaving the 
heavier work to his successor, “Cal” 
Calvin Skinner, now Secretary. He had 
built the Tri-States into a strong and 
well respected association and the entire 
Convention here in Baltimore rose up 
this week to pay him homage. This 
Convention was the Frank M. Shook 
Convention, and will go down in history 
as such, 

A sheaf of appreciative letters from 
canners, brokers and supply men and 
others, permanently bound in attractive 
form, was handed him as a testimonial 
which he will cherish and hand down to 
his posterity. In addition various pres- 
ents in more substantial form were 
handed him by the Get Together Com- 
mittee, and likewise by the Maitre 
(Hotel at which these conventions have 
been held for some years. A neat tribute 
as all can recognize. 

Well done, Frank, but not farewell. 
We can’t live without you. 


GENERAL SESSION 


Following a delightful luncheon, and 
that is meant sincerely, President Robert 
\.. Phillips introduced Mr. E. A. Meyer, 
D rector, Production and Marketing Ad- 
n nistration, USDA. Mr. Meyer was 
Vv vy specific in stating that his remarks 
Ww -re personal and not to be construed 
a representing the opinion of the branch 
Ww :ich he directs. He spoke very slowly 
a d deliberately and so it was no difficult 
ti k to report him. However, due to his 
w shes, we will not report detailed 


ives, nor will we attempt to “quote” 
h 


ANNED VEGETABLE CONSUMPTION—-Mr. 
\ yer outlined the apparent tremendous 
i) rease in consumption of canned vege- 
t: sles as evidenced by the increased com- 
nr reial shipments to date this season 
o or the 1945 and normal seasons. It 
nist be borne-.in mind, of course, that 
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Army purchases limited the civilian sup- 
ply in 1945. Yet despite an all time 
civilian supply, the statistical position 
of canned vegetables at the end of this 
season will be strong with an indicated 
earryover of some 37,000,000 cases as 
compared to 27,000,000 at the end of 
last year’s pack. The pattern is much 
the same on the individual commodities 
with tomatoes having already disap- 
peared. 


INTENTIONS TO PLANT, 1946—Peas—4 
per cent greater acreage with a slight 
reduction in Tri-State area and a 20 per 
cent increase in Idaho and Washington. 

Spinach—15 per cent increase over 
1945. Data on corn and tomatoes is not 
yet complete, however it looks as though 
the 1946 acreage will be equal or slightly 
greater than 1945. Thus with favorable 
weather and other factors being equal, 
a large production is indicated this year. 


LABOR—With the loss of PW’s and the 
probability of not getting as many Mexi- 
cans, ete., the real pinch appears to be 
in common labor. Skilled labor is com- 
paratively easy. 


TIN PLATE—The production of 350,000 
tons of tin plate was lost: during the 
steel strike, so that it is touch and go 
now with a great deal of shifting going 
on to save perishable foods. If the coal 
strike is a long one, steel will be affected 
and food will certainly go to waste be- 
cause of lack of tin plate. 


SUGAR—-Very tight but think can get 


enough so that the quality and price will - 


not be depreciated thereby. 


FIBRE CASES—Serious because of de- 
mands on lumber industry for housing, 
etc. 


DEMAND—For Canned Foods will con- 
tinue until food gets off front pages of 
newspapers and production on autos, 
household appliances, ete., is sufficient 
to absorb some of the consumers’ money. 


REQUIREMENTS FOR GOVERNMENT AGEN- 
clEsS—Anybody’s guess. Depends on how 
fast personnel is reduced. A wild guess 
would probably fall somewhere between 
5 and 10 million cases. The department 
is interested in suggestions from canners 
as to best possible method of procure- 
ment. 


SUBSIDY AND PRICE CONTROL—In hands 
of Congress. If there is no appropria- 
tion both will end June 30. If Congress 
does appropriate the money, what will 
be best time to discontinue? Thinks de- 


partment will recommend discontinuance 
when production equals demand. Vege- 
tables may possibly do this with 746 
packs. 


SURPLUS DISPOSAL—As promised, this 
is being handled in an orderly manner 
in such a way as not to interfere with 
regular channels. Much of it is going 
out of the country. 


Mr. Phillips next introduced Mr. 
Robert Thorne of the Office of Price Ad- 
ministration. The following is lifted 
verbatim from his prepared paper. 


1946 PRICING PROGRAM 


“... Briefly, the program is this. The 
incentive basis which has always been 
used in the canning indsutry, will be 
continued. 1944 or 1945 ceilings will 
continue as the basis for 1946 ceilings. 
Adjustments will be made for changes 
in raw material costs, upward for ap- 
proved increases, downward if less than 
the designated price is paid. In the case 
of subsidized vegetables, subsidy pay- 
ments will be reduced if processors pay 
less than the grower designated prices, 
and on the unsubsidized portion of the 
pack, or if there are no subsidies, we 
will provide for a reduction of ceilings if 
processors pay less than the designated 
grower prices. Ceiling prices for fruits 
will be adjusted upward to reflect in- 
creased sugar costs when such cost in- 
creases are larger than the inventory 
windfalls realized when sugar prices are 
increased. 


WAGES AND CEILING PRICES—Since the 
Convention in Atlantic City the wage in- 
creases which occurred last Fall in Cali- 
fornia have been approved as a basis for 
price adjustment under Executive Order 
9697. Furthermore increases in mini- 
mum wage rates from 40 cents to 65 
an hour have been approved for price 
purposes. Since a large portion of the 
fruit and vegetable processing industry 
has been paying wages well below 65 
cents an hour, wage adjustment provi- 
sions will be provided for all areas. If 
further basic wage increases are ap- 
proved by the Wage Stabilization Board 
at a later date provision will be made 
to provide adjustment of ceilings to re- 
flect the increase. It is now proposed to 
eliminate the wage adjustments provided 
in Supplement 13 and to start with 1944 
prices. Factors will be provided in the 
1946 regulation so that a processor who 
has incurred approved wage increases 
since January 1, 1944, can automatically 
apply the factors and compute his ad- 
justed maximum price. 
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We also expect to make minor correc- 
tions in ceilings, such as those made 
throughout last year, where such action 
does not affect the average price level 
significantly. The individual adjust- 
ment provisions, liberalized last year, 
are still available to those in position 
to qualify for them. 


WHEN PRICES WILL BE ISSUED—In brief, 
this is our program for 1946. I know 
you are also interested in when our 
regulations and prices will be issued. 
That is the $64.00 question. I know that 
our program this year is far ahead of 
last year’s program at the beginning of 
April. Furthermore, the program in 
general has been approved. This year 
the pattern is established. We have no 
additional range pricing to do, the basis 
for syrup density differentials has been 
established, dollars-and-cents maximum 
prices for many of the important prod- 
ucts in Pricing Method No. 2 have been 
found satisfactory and time saving dur- 
ing a season use and many products in- 
cluding snap beans do not have to be 
priced. The individual adjustment pro- 
visions were rewritten and liberalized 
last year. The only possible cause of de- 
lay that I can foresee now is the matter 
of subsidy. This is awaiting Congress 
and we hope for prompt action. 

On the other hand the writing of a 
regulation is no simple job. It involves 
many hours of painstaking labor, con- 
ferences, and careful checking. You who 
have been in our Office in Washington 
know how handicapped we are by lack 
of experienced personnel and how our 
time is consumed by meetings, phone 
calls, answering correspondence and dis- 
cussing problems with individual proc- 
essors. We can only promise you that 


we will do all we can to get the 1946, 


regulation and prices to you as early as 
possible but don’t expect miracles.” 


NCA IN RETROSPECT 


Mr. Phillips next introduced NCA 
President Fred A. Stare. Mr. Stare ap- 
propriately reviewed the history of the 
Association, for it was in Aberdeen, 
Maryland, that it had its origin. The 
original purpose, it seems, was to sup- 
port Dr. Wiley in the promulgation and 
enforcement of the first Pure Food Law. 

As a canner, Mr. Stare urged all 
present to concentrate on quality these 
coming years, so as to successfully com- 
bat the competition of other prepared 
foods. As a member of President Tru- 
man’s Famine Committee, he pointed out 
that it was a canner’s duty to pack all 
he can to help stave off starvation in 
neighboring countries. 


CANNING PLANT SANITATION 


Mr. F. A. Korff, Director of the Bu- 
reau of Food Control, Baltimore City 
Health Department, speaking rapidly 
and to the point, with a complete absence 
of varnish and a thorough knowledge of 
his subject, outlined a positive plan of 
plant sanitation. The basic enemies of 
food plants, he said, are bacteria, ro- 


FRANK M. SHOOK 
The Jubiliarian 


WHEREAS, Twenty years ago 
the Tri-State Packers Association 
was blessed with the good fortune 
of securing the services of a man 
keen of mind, strong of spirit and 
a will that knew no bound, and 

WHEREAS, this man has in 
deepest devotion considered the 
good of his fellow man, and 


WHEREAS, he labored continu- 
ously in the interest of an industry 
fettered with many problems, and 


WHEREAS, his wisdom, leader- 
ship, and understanding pi- 


loted this Association to the envi- 
able position it now entertains, and 

WHEREAS, his vigor of youth 
and his wisdom of age continues in 
service with the Association, now 


THEREFORE BE IT RE- 
SOLVED, that the Board of Direc- 
tors of the Tri-State Packers’ As- 
sociation assembled this 12th day 
of March, 1946, in Baltimore, 
Maryland, pay tribute with these 
humble words to Frank M. Shook 
for his untiring and unselfish devo- 
tion to the labors of our Associa- 
tion, and 


BE IT FURTHER RESOLVED 
THAT, the board here assembled 
do hereby express their sincere 
hope that God may grant him con- 
tinued good health so that in our 
selfish desire we may avail our- 
selves of his wise council and broad 
understanding for many years yet 
to come, and 

BE IT FURTHER RESOLVED, 
that we, the members of the Board 
do desire that a fitting testimonial 
of his twenty years of service with 
the Association be acclaimed at the 
annual Spring Meeting of the 
Association. 


dents and insects. The canning industr: 
has bacteria pretty well under contro! 
Rodents and insects must have food 
water and a home to exist. To be ri 
of them then, it is necessary to tak: 
these elements away from them. Exte 
mination does not do the job. Mr. Kort 
predicted radical changes in engineerin; 
and design both in buildings and equip 
ment in order to obtain proper plan 
sanitation. In these buildings, there 
will be no corners, plumbing and electri- 
cal fixtures, ete., will not be againsi 
walls, thus eliminating homes for dirt, 
insects and rodents. Canning machinery 
firms, he said, have done a wonderful job 
as far as mechanical perfection is con- 
cerned, but he asked his audience to de- 
mand that they make their equipment 
so that it can be easily and readily 
cleaned. 


SECTION MEETINGS 


The business meeting was_ broken 
down into commodity section meetings, 
the main theme of which was the mini- 
mum standards proposed, anticipated or 
promulgated by the U. S. Food and 
Drug Administration. Messrs. Roy 
Strasburger and Maurice Siegel of the 
laboratories of Strasburger & Siegel, 
were in prominence at every session 
through the two day conference. The 
Board of Directors showed appreciation 
of this invaluable research by extending 
them a vote of thanks. 


CORN SECTION MEETING 


MINIMUM STANDARDS — Without pre- 
amble, Chairman Francis S._ Silver 
called on Mr. Maurice Siegel of the firm 
of Strasburger & Siegel. The firm’s long 
years of experience with food standards 
is well known throughout the industry. 
Though it is not probable that the Food 
and Drug will promulgate minimum 
standards for corn this year, it is good 
business to have scientific, factual data 
on hand so as to substantiate the indus- 
try’s claims when hearings are held. 
The experience of pea and tomato can- 
ners is ample evidence of the wisdom of 
that statement. With this in mind the 
Corn Canners Service Bureau has re- 
tained this firm to conduct a study of 
corn canned in 1946. All varieties, and 
styles of pack the country over will »e 
studied. The University of Maryland 
has promised to cooperate in the stu'y 
and other Agricultural Colleges are a'so 
being asked to assist. They will be ask od 
to plant trial plots of certain variet °s 
and to harvest each variety at all of t 1e 
various stages of maturity, from ve 'y 
young to mature. When this is canr d 
and samples drawn, they will have it 
their disposal representative samples >f 
the various stages of maturity of ‘1¢ 
different varieties for all sections of ‘ 1¢ 
country. Objective maturity tests « n 
be made on the alcohol insoluble so! |s 
basis as well as by use of the “Suc u- 
lometer,” a new and promising dev °e 
for accurately measuring the matur ‘y 


(Please turn to page 20) 
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RETURN CAN CONFUSION! 


What it means to the consumer—A puzzlement that ought to be done 


away with—Competition caused it, but it must be avoided from now 
on—you must help bring the change—By BETTER PROFITS 


Time passes and soon it will be a year 
since we danced and shouted in the 
streets over the capitulation of the Japs. 
Grass is already growing on countless 
graves of brave Americans who fell in 
all sections of the world that we might 
be free. What will we do with that hard 
won freedom? Will we return to the 
easy ways of peace before Pearl Harbor 
or shall we try in our feeble way to gain 
some of the many benefits to be obtained 
through a retention of some of the many 
plans forced on us by a war time econ- 
omy? Evidently others, outside of the 
canning trade are wondering about this 
as well as ourselves. Witness the current 
article in Consumers Guide for March 
1946: “Containers At the Crossroads.” 
Have you read it? If you have not had 
time to do this as yet, better get your 
copy out from under the pile of accumu- 
lated reading material on your desk or 
tucked in bottom drawers and go over 
it carefully. 


The sub head reads: “War stream- 
lined the container field; can civilians 
keep any of these gains, or must we re- 
turn to can confusion?” Quoting in part 
from the start of the article we read: 
“For years people have talked about cut- 
ting down on the number of can sizes. 
Weights and measures officials, the Na- 
tional Bureau of Standards, the canning 
industry and consumers have all given 
countless hours to the subject. They’ve 
had meetings and appointed committees 
and made recommendations and passed 
resolutions. They always agreed that 
here were too many can sizes, but some 
way when the next season’s pack ap- 
yeared there’d be just as many, some- 
imes more, sizes than before. The situa- 
jon continued until, in 1941, there were 
‘ans in 258 sizes on the grocers shelves. 
‘onsumers had complained a little, from 
ime to time, about this jungle of con- 
ainers. Even with net contents printed 
m the labels, the differences in some 
‘ans, they said, were so slight they 
‘ouldn’t tell which was more economical, 
sunce for ounce. A fraction more added 
o the diameter, an infinitesimal increase 
n the height, a penny more or two cents 
ess on the price—who can spend her 
ime going around measuring tin cans 
nd doing arithmetic in fractions in the 
‘rocery store? These hidden differences 
vere adding to the cost of food in annoy- 
ag small ways they couldn’t take time 
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to check on, but which could count up to 
noticeable amounts in a family food bud- 
get. And right across the border in 
Canada, many American consumers 
knew, fruits and vegetables are canned 
in only eleven different sizes of cans, 
all easily distinguishable from each 
other at a glance.” 


KEEP THE WAR-TIME SIZES 


The article goes on at length and then 
outlines for our information the major 
definitions of can sizes allowable under 
Order M-81. You remember that in gen- 
eral the only can sizes allowed for fruits 
and vegetables were No. 2, No. 214, No. 
10. The greater part of Government 
orders which comprised 50 to 60% of 
the pack were in these sizes. Exceptions 
to this rule were baby foods in a No. 211 
can, soup in the familiar No. 300 can 
and a few other specialties. We read 
further that “they (consumers) missed 
the small, convenient one and two serv- 
ings cans, but when they grew accus- 
tomed to that it was rather nice not to 
have to bother about the small differ- 
ences in sizes and worry about which 
were the best buys.” 

The fact is that today, with fruits in 
cans still scarce, you would be surprised 
at the way large users of canned fruits 
are taking to the No. 10 can. I know a 
retail grocer who reluctantly bought two 
cases of No. 10 crushed pineapple, 
opened one of the cases as soon as they 
came from the wholesale house. Before 
he had time to place the tins on his 
shelves he sold all twelve cans and yes- 
terday I saw twenty-five cases of peaches 
in No. 10 tins in his storeroom. He is 
buying all the No. 10 cans of fruit he 
can get and selling them readily. Some- 
times he is also able to sell a case of 
quart jars during the off season for 
home canning too. It’s a safe bet that, 
more than ever before, many housewives 
are ready and willing to buy canned 
fruits and vegetables in No. 10 contain- 
ers. I know the small containers holding 
a serving or two have been missed, but 
they never did constitute a large volume 
of sales anyway. And they did waste 
material for cans, take enormous addi- 
tional hours of labor for packing and 
were costly from the consumer’s stand- 
point. 

There will probably not be a great 
deal to be done toward holding the line 


of simplified can sizes this year but it’s 
high time to consider the matter care- 
fully. Manufacturers of glass containers 
for foods will continue the manufacture 
of the sizes they have been making, the 
manufacturers of tin cans will no doubt 
do likewise. The rub will come when 
competition (it’s always the other fellow 
who is to blame) rears its ugly head and 
we find our neighbor underselling us in 
a tough market because he has per- 
suaded some can manufacturer to make 
him a supply of cans a little off the regu- 
lar size. What are you going to do then? 


YOU MUST HELP 


Of course, you may suggest that the 
can manufacturers have the solution in 
their own hands, that they may easily 
refuse to supply cans that are going to 
again complicate the matter of readily 
accepted can sizes. It’s not as simple as 
all that. No sir-e-e-e-e-! It’s strictly 
up to you and the dickens take your com- 
petitor. If you refuse to be stampeded 
into following a foolish lead of some one 
seeking to take an unfair advantage of 
the consumer; if you stand pat on the 
sizes you have been packing for four 
years, the multiplicity of can sizes will 
not bother again. It’s just as simple as 
that. Strictly an individual problem for 
each to solve. A few will pick over the 
traces but you need not follow their bad 
lead. 


Some of you may recall that in April 
12th, 1943, this column had this to say 
about can sizes: “Reductions in can sizes 
allowable is a fine thing in itself. We’ll 
hope that when the war is over we will 
not see an immediate return to the multi- 
plicity of can sizes with which we were 
plagued before Pearl Harbor. But hu- 
man nature being what it is, without 
continued Government supervision for a 
long time we will probably sink quickly 
back into the old rut of three cheers for 
ourselves and the Devil take the hind- 
most. If a canner will adopt a sensible 
course, however, his conscience may be 
clear forever and a day!” 

That advice, given in 1943, April, if 
you please, is just as sound today as 
it was then. It’s up to you and you and 
you! Your sales and profits will increase 
as you decide to stick to the standard, 
accepted can sizes to which we have be- 
come accustomed during the past four 
years. Let’s do just that! 
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RAW PRODUCTS RESEARCH 


NEW DEVELOPMENTS IN 
CANNERY LIMAS 


By ROY MAGRUDER 
Principal Horticulturist, 
Bureau Plant Industry USDA 


For twenty years plant breeders have 
been working on the production of an 
early-maturing, high-yielding strain of 
bush lima bean that would have better 
eating quality than Henderson Bush. 
Several new varieties of bush limas have 
been introduced in recent years and used 
for canning and freezing purposes. 

Baby Fordhook and Early Baby Po- 
tato are identical and produce small, 
thick, rounded beans with almost the 
same sieve-size distribution as Hender- 
son but with better eating quality. They 
are slightly later (3-5) days in matur- 
ing than Henderson and have not been 
as consistently high yielding, although 
under favorable conditions they have 
produced more green-shelled beans per 
acre. The plants are about the same 
size as Henderson but the pods are 
shorter, narrower, and thicker. 

Baby Potato is very similar to Early 
Baby Potato, but the plants and pods 
are slightly larger and slightly later in 
maturing. 

Thorogreen, Clarks Early Bush, and 
Cangreen are commonly called green- 
seeded Henderson since the plant, pod, 
and bean characters are the same as 
Henderson except that the leaves and 
pods do not turn yellow and the beans 
do not turn white as they mature but 
remain green until bleached by the 
weather. This failure of the beans to 
turn white as they mature makes it im- 
possible to separate the hard green 
beans from the soft green beans by 
handpicking. Unless the brine separa- 
tion is very carefully controlled and a 
perfect separation accomplished, the 
mixture of hard and soft green beans 
will ultimately injure or reduce the mar- 
ket premium paid for green limas. If 
the mature beans remain in the field 
until fading of the color in the bean 
occurs, the resultant pack will be vari- 
able or uneven in color. 


Early Market and Fordhook 242, two 
varieties of large-seeded limas recently 
introduced by the USDA, although not 
originally intended for use by canners, 
are of excellent quality when canned or 
frozen. Early Market is earlier in ma- 
turing than Fordhook 242 and has flat- 
ter seed. Both varieties set better crops 
of pods under high temperatures than 
the regular strain of Fordhook or other 
large-podded bush varieties. 


NEW YORK TESTS 


New varieties of lima beans developed 
for market and for processing by the 
United States Department of Agricul- 


10 


NEW FINDINGS IN CORN 
BREEDING 


A new wrinkle in corn-breeding which 
may change some of the fundamental 
concepts in producing hybrid corn has 
been announced by Dr. W. Ralph Single- 
ton, geneticist at the Connecticut Agri- 
cultural Experiment Station. Dr. Single- 
ton gave a report of his findings at the 
annual meeting of the American Society 
of Agronomy, held in Columbus, Ohio, 
February 27. 

Ever since the beginning of hybrid 
corn, crossing plants of the same line 
has been something that just isn’t done 
in plant breeding circles. When corn in 
the field self-pollinated naturally, the 
result in a few years was small, sickly- 
looking plants, with undersized, under- 
quality ears. 

To overcome this seemingly inevitable 
decline in productivity, size and quality 
of inbred strains, plant breeders crossed 
un-related strains of corn, getting some- 
thing they called “hybrid vigor,” mani- 
fested by larger, healthier, more produc- 
tive plants. But now, Dr. Singleton has 
crossed corn with the same parentage, 
and the next generation of plants pro- 
duced ears which came close to some of 
Connecticut’s best sweet corn hybrids in 
size and quality. 


ture have shown up exceptionally well 
in tests alongside standard varieties at 
the Experiment Station at Geneva. 

The new varieties apparently set pods 
much better than the old favorites and 
the beans have excellent qualities for 
processing, says Professor W. T. Tapley 
who made the Station tests. The new 
sorts increase the probability of securing 
satisfactory yields of lima beans in New 
York, he adds. 

Four of the new bush limas were 
grown alongside seven standard varie- 
ties in the tests at Geneva. “Early Mar- 
ket,” an improved type of “Burpee Bush” 
with large flat seeds, yielded about the 
same at Geneva as the latter variety but 
was ready for harvest three days earlier. 

“Fordhook 242,” another new sort, is 
a potato lima similar to regular Ford- 
hook and maturing about the same time, 
according to Professor Tapley. The 
earlier pickings of 242 are heavier, how- 
ever, and the new strain outyielded regu- 
lar Fordhook by nearly 800 pounds. 

Two other new introductions, desig- 
nated as “243” and “343” by the Depart- 
ment of Agriculture, are similar in type 
and season to the popular “Henderson” 
variety, but both of the new strains out- 
yielded Henderson and other standard 
varieties in the tests at Geneva. These 
two new strains have rather small com- 
pact plants with most of the blossoms 
and pods well covered by the foliage. 


Purdue 39 is an excellent inbred, » 
comparatively pure line, much-used a 
parent stock to produce high-grade hy 
brids. Although relatively stable, thi: 
line has mutated from time to time. One 
such mutation was to a smaller, weaker 
version of itself which has been called 
Connecticut 30. C30 is exactly the same 
as P39 except that its plants and ears 
are much smaller. According to estah- 
lished plant-breeding rules, these two 
would never be crossed. Dr. Singleton 
did just this, however, and the result 
was vigorous, productive plants with 
ears much larger than either of the 
parents. Although not large enough to 
be used for a hybrid, this cross of two 
sub-lines of P39 could be used profitably 
in seed production fields, giving larger 
yields and thus reducing the price of 
hybrid seed. 


In much the same way, the Connecti- 
cut corn breeder crossed slightly dif- 
ferent strains of Connecticut 31. Called 
C31-1 and C31-2, these two strains had 
exactly the same parentage until 1939 
when they were divided into two differ- 
ent lines which have been maintained by 
self-pollination ever since. Here, again, 
the result of crossing the two was a 
larger, higher quality ear. 


Dr. Singleton believes that if further 
tests bear out the results of these pre- 
liminary experiments, this kind of corn, 
which he calls “line crosses” or “intra- 
inbred hybrids,” may be utilized by the 
large companies which manufacture seed 
for hybrid sweet corn. The line crosses 
would be used as parent stock for hy- 
brids, crossed in the usual way, bringing 
new vigor, productivity and quality to 
corn. The same method can be used in 
field corn production. 


CORN BORER CONTROL 


European corn borer larvae winter- 
over on the inside of cornstalks in the 
field, in corn stubble, and in the stalks 
of weeds growing along fence rows. De- 
struction of these materials will kil 
many of the larvae and will greatly 1 
duce the early summer infestation « 
sweet corn by borer on the early sprin 
crop. 


it 


Cornstalks and_ stubble should !2 
plowed under before April 20 and plows | 
under deep enough to prevent the stal! s 
from being brought to the surface ! 7 
later tillage operations. Rubbish ar | 
the stems of the larger weeds along t 2 
fence rows are most easily destroyed ! / 
burning if this is possible. 


The thoroughness of the control n 
only on a farm but in a community w 
largely determine the severity of t 
infestation during the early summer. 


— 
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GRAMS INTEREST 


SNAP BEANS STANDARDS 
HEARING 


The Federal Security Administrator 
has called a public hearing for May 14 
at 10 A. M., Room 3106, South Agricul- 
tural Building, Washington, D. C., to 
establish minimum standards of identity 
and quality for canned green and wax 
beans under the Food, Drug and Cos- 
metic Act. The Food and Drug Admin- 
istration has prepared a proposed Stand- 
ard of Identity, as also a Standard of 
Quality for both canned green and wax 
beans. The Standard of Identity as pro- 
posed provides for whole pods packed 
vertically, whole pods packed otherwise 
than vertically, whole pods sliced length- 
wise, pods cut in pieces of not less than 
*% inch in length, pods cut in pieces less 
than % inch in length, and mixtures of 
two or more of the above forms. 


The proposed Standard of Quality pro- 
vides that not more than one string per 
ounce of drained weight will support a 
weight of % lb. for 5 seconds; a definite 
limitation on per cent by weight of seeds 
from 10 to 15 per cent by weight, de- 
pending on the evidence to be presented 
at the hearing; a limit on the per cent 
by weight of fibrous material varying 
from .10 to .15 per cent, depending upon 
evidence to be presented at the hearing; 
a limit on loose seeds of not more than 
5 per cent of the drained weight; not 
more than 1/10 of 1 per cent of extra- 
neous material; not more than six stem 
ends per 12 ounces of drained weight; 
not more than 12 to 24 blemished units 
per No. 2 can; not more than 60 pieces 
less than % inch in length per No. 2 
can. Methods for making the tests for 
the above determination are included in 
the proposed draft. 


MINERAL OIL A FOOD 
ADULTERANT 


In an opinion handed down April 4 by 
he Food and Drug Administration, Min- 
‘al Oil which is wholely without food 
ilue, when used in prepared foods, such 
'oods will be regarded as adulterated 
nder the Food, Drug & Cosmetic Act 
ader any form of labeling employed. 
he opinion is the result of a recent in- 
inction suit involving Pop Corn in which 
ineral oil had been substituted for a 
od fat customarily used. The findings 
' the court with respect to the dele- 
‘rious character of mineral oil sustains 
‘is latest opinion. 


SELLS CANNERY INTEREST 


Warren Johnson, who operates a can- 
‘ry at Owensboro, Kentucky, has sold 
s interest in the Water Valley (Ky.) 
innery to Charles M. Wilson. 


~ 


1E CANNING TRADE - April 15, 1946 


MAHONEY ASSUMES 
NCA DUTIES 


Dr. Charles H. Mahoney, recently ap- 
pointed to succeed Dr. Charles G. Wood- 
bury as Director of National Canners 
Association’s Raw Products Division, as- 
sumed his new duties on April 1. 


LEASES TENNESSEE CANNERY 


The Consumers Packing Company, 
Lancaster, Pennsylvania, have leased a 
canning and freezing plant at Dyers- 
burg, Tennessee, where they will spe- 
cialize in limas and spinach. 


MRS. WRIGHT DIES 


Mrs. H. B. Wright, wife of Harry B. 
Wright, Sr., of Preston, Maryland, died 
March 28 and was buried from the Pres- 
ton Methodist Church on the following 
Sunday. Mrs. Wright was the former 
Miss Addie Jarrell of Goldsboro and a 
sister of T. Noble Jarrell of Goldsboro. 
She is survived by her husband and son, 
who operate the H. B. Wright & Son 
cannery at Preston. 


CANCO’S MR. STURDY SPEAKS 


Carlton F. Sturdy of American Can 
Company Speaking Service, has two 
talks scheduled for Wednesday, April 17 
when he will speak before the Women’s 
Advertising Club of Washington, D. C., 
and to the Kiwanis Club of Taneytown, 
Maryland. 


ADDS FREEZING UNIT 


Herndon Canning Company, Hum- 
boldt, Tennessee, is adding a freezing 
unit for operation this season. 


POULTRY PACK 


The quantity of poultry canned or 
used for canning during February to- 
taled 11,403,000 pounds compared with 
16,390,000 pounds in February last year 
and 13,686,000 pounds in February 1944. 
The quantity canned this February con- 
sisted of 10,982,000 pounds of chicken 
and 421,000 pounds of turkey. 


INDIANA TECHNICIANS 
CONFERENCE 


The annual Tomato Products Techni- 
cians School conducted jointly each year 
by Purdue University and the Indiana 
Canners Association will be held from 
July 10 to 20 at Purdue. Canners are 
urged to make room reservations as 
early as possible at the Union Building, 
Fowler Hotel, or the Lahr Hotel, as it 
is expected that such accommodations 
will be hard to get. 


FMC OPENS BALTIMORE OFFICE 


Food Machinery Corporation an- 
nounces the opening of a new branch 
office at 23 West 21st Street, Baltimore 
18, Maryland, telephone—Belmont 5650. 

This Baltimore office will be in charge 
of Mr. E. W. Hardesty, and the com- 
pany’s branch office in Washington, 
D. C., which has been maintained during 
the war, and where Hardesty has re- 
cently been located, is being closed. 

The new move will occur on April 15. 
The new office is located just outside of 
the congested area of Baltimore. Plenty 
of parking space is available and the 
company cordially invites its Eastern 
friends to make full use of the new Bal- 
timore office. 


GETS MINNESOTA SAFETY 
AWARD 


The State of Minnesota’s Safety Ban- 
ner for 1945 was awarded to Continental 
Can Company’s Mankato plant at a 
ceremony held in the Nicollet Hotel, Min- 
neapolis, on April 10. Governor Thye 
of Minnesota made the presentation to 
factory manager, A. J. Rosecky. 

Later Mr. Rosecky will present the 
State banner, along with the company’s 
safety banner, to the employees at a 
dinner to be held in the plant cafeteria. 

This is the second time that the Man- 
kato plant has won both awards, signify- 
ing two years of operation with no lost 
time accidents. 


LIBBY BUYS PLANT 


Libby, McNeill & Libby has purchased 
the Fall River Canning Co. plant at 
Janesville, Wis. The company recently 
acquired the Fall River Company plant 
at Walworth, Wis. 

C. H. Huggett, manager of the Janes- 
ville plant for the past 16 years, will 
continue in that capacity under the new 
ownership. 


BOZEMAN ADDS ANOTHER 


Bozeman Canning Company has pur- 
chased the Ellensburg, © Washington, 
plant of Central Processors & Briners. 


OTTO FAHLING DEAD 


Otto H. Fahling, General Manager 
and Secretary-Treasurer of the Klindt- 
Geiger Canning Company, died at his 
home in Cassville, Wisconsin, on the 
night of April 7 following a heart at- 
tack. Mr. Fahling, who was 73 years 
old, was a native of Cassville and an 
incorporator of the Klindt-Geiger Can- 
ning Company in 1903. He had served 
as General Manager and Secretary since 
the company’s formation. He was a 
member of the Old Guard Society and 
several years ago received his Diamond 
Pin designating 50 years of service in 
the canning industry. He had been ac- 
tive in civic affairs and served as Trustee 
for the Village of Cassville until the 
time of his death. 
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BACK ON THE JOB 


Charles Craddock has been discharged 
from the Army and is now active with 
his father, J. Paul Craddock, in the op- 
eration of canning plants at Bardwell 
and Arlington, Kentucky. 


IMPROVEMENTS 


Riverside Canning Company, Hick- 
man, Kentucky, is making extensive im- 
provements to the plant, including a new 
cement block building and the addition 
of new equipment. 


SHIRTZ JOINS SMITHFIELD 


M. Cornell Shirtz, for the past four 
years Procurement Specialist for the 
Quartermaster Corps in the principal 
canning areas of the Eastern United 
States, as of April 1 joined Smithfield’s 
Pure Food Company, Inc., Hilton, New 
York, as Vice-President in Charge of 
Sales. 


ANOTHER INDIANA CANNERY 


Brady Tomatoes, Ine., has _ been 
formed at Martinsville, Indiana, by Ken- 
neth N. Rider, John M. Rider, G. A. 
Charles and Marion Jones. Tomatoes 
will be the principal item produced, al- 
though some other products may be 
added. 


SEEHOF WITH CITRUS 
PRODUCTS COMPANY 


C. A. Seehof, formerly with Florida 
Fruit Canners and more recently a Lieu- 
tenant Colonel in the Ordnance Depart- 
ment of the U. S. Army, has joined the 
Sales Department of Citrus Products 
Company, Plant City, Florida. 


FROZEN FOOD CONFERENCE 


A Frozen Food Technology Confer- 
ence will be held in the Hall of Agricul- 
ture at the University of California, 
Berkeley, April 19 and 20. Separate 
sessions will be devoted to raw material 
handling, quality control, engineering, 
packaging, sanitation, and bacteriology. 


NEW FREEZING PLANT 


Eddington Canning Company, Spring- 
ville, Utah, has begun construction on a 
new freezing plant for both fruits and 
vegetables with a capacity that will care 
for the crops of the entire south end of 
Utah Valley. Some of the machinery 
has already been delivered and depend- 
ing on the ability of. manufacturers to 
deliver in the face of the strike situa- 
tion, it is hoped that the balance will be 
received in time for this year’s fruit 
packs. 
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CUBAN CANNERY BURNS 


A canning factory in the town of 
Guines near Havana was destroyed by 
fire on the morning of April 9 with a 
loss estimated at $400,000. The plant 
was one of the best fruit and vegetable 
canneries in Cuba and employed about 
500 workers. 


IMPROVEMENTS AT GERBERS 


Expansion and streamlining of the 
Fremont, Michigan, plant of the Gerber 
Products Company is going on at a 
rapid rate. Included in the project is 
a new power plant, a new addition to 
the office, a new entrance to the ground 
floor of the main factory building and 
to the first and second floors of the pro- 
duction department, installation of a 
new well equipped locker room for men 
on the first floor of the plant, and a two 
story addition between the main factory 
and the receiving building. 


CANCO FAST CLOSING WAR 
CONTRACTS 


Of $300,000,000 of wartime manufac- 
tures undertaken by American Can 
Company from Jan. 1, 1942, to Dec. 31, 
1945, all but 80 contracts involving less 
than $500,000 have been successfully ter- 
minated, D. W. Figgis, president of the 
company, said today. Mr. Figgis believed 
that books could be closed on the remain- 
ing war business by June 30. 


Delay in settling a small proportion 
of the contracts has been due, it was 
said, chiefly to time consumed in coordi- 
nating details between contractor, sub- 
contractor and Government agencies. 


Although scores of special military 
products were manufactured by the com- 
pany much of the volume consisted of 
containers made on regular factory 
lines, thus simplifying this phase of 
reconversion to postwar operations. 


AHF SEEKS JOSEPH BURNETT 
COMPANY 


H. W. Roden, President, American 
Home Foods, Inc., reveals that his com- 
pany is negotiating to acquire the hun- 
dred year old Joseph Burnett Company, 
Boston, Mass., manufacturers of the fa- 
mous Burnett’s vanilla and other flavor- 
ing extracts. If the transaction is con- 
summated, the company will become the 
sixth division of American Home Foods, 
which last year became a subsidiary op- 
erating company of American Home 
Products Corporation. The other divi- 
sions are: Clapp’s Baby Foods, Roches- 
ter, New York, San Jose, Calif., and 
Elkhart, Ind.; G. Washington Instant 
Coffee, Morris Plains, N. J.; Duff’s Bak- 
ing Mixes, Pittsburgh, Pa.; Anhydrous 
Foods, New York City; and Chef Boy- 
Ar-Dee Quality Foods, Inc., Milton, Pa. 


WEST COAST NOTES 


LAURELS—Certificates of Appreciatior 
for research on food preservation, foo: 
processing and development of new food 
products on behalf of the Quartermaster 
Corps of the U. S. Army were awarded 
recently by Col. Rohland A. Isker, direc- 
tor of the Army’s food research labora- 
tory in Chicago to members of the divi- 
sion of food technology of the College of 
Agriculture, University of California, 
Berkeley. Those honored included W. V. 
Cruess, professor of food technology and 
head of the division; E. M. Mrak, asso- 


’ ciate professor; Gordon McKinney, as- 


sistant professor; G. L. Marsh, assistant 
chemist; H. J. Phaff, assistant profes- 
sor; Rita Whelton, associate in the Ex- 
perimental Station, and Earl Stadtman, 
research assistant. 


PAPER MILL IMPROVEMENTS — Fiber- 
board Products, Inc., is spending more 
than a million dollars modernizing its 
paper mill at Antioch, Calif., and fitting 
up a plant for the manufacture of car- 
tons and shipping containers. Its sub- 
sidiary, Glass Containers, Inc., is erect- 
ing a plant at an estimated cost of one 
and a half million dollars for the manu- 
facture of glass jars and bottles. 


LABEL MAKER EXPANDS—The Rossotti 
West Coast Lithograph Co. has pur- 
chased a three-story building at 5700 
Third St., San Francisco, Calif., and 
will install a plant as soon as the Mari- 
time Commission vacates the premises. 
Two years ago Werner Schaumann, vice- 
president of the Rossotti Lithograph 
Company, came to San Francisco and 
opened Western sales offices at 255 Cali- 
fornia St. Now the firm will go into its 
first actual West Coast production, mak- 
ing labels and lithographed cartons. At 
first, a five-acre site was purchased in 
South San Francisco, with the idea of 
building a modern, air-conditioned fac- 
tory, but it is impossible to build at this 
time. One reason for coming to Suan 
Francisco is listed as the fact that this 
city is the distributing point for the 
world’s largest canning industry and 
that many of the firm’s Eastern custom- 
ers require their own labels for products 
canned in California. Better service cn 
be rendered by doing lithography here 
on the spot. 


DEATH—Mrs. Frederick G. Wool, >f 
the Wool Packing Company, San Jo. », 
Calif., passed away there in March :t 
the advanced age of ninety-eight yea 5 
The canning concern was founded by |! °r 
late husband in 1903 on land purchas ‘d 
in 1877, and ownership through ‘{ 1e 
years has been a close family affe r. 
Following the death of her husba 1, 
Mrs. Wool headed the firm and ¢ 1- 
tinued active in its management uw il 
the end. The firm held membership -n 
the Canners League of California as © ir 
back as records are available. Ms. 
Wool is survived by four childr 
eighteen grand children and twenty- ix 
great grand children. 
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Their use means a larger profit for the can- 
ner because they thresh peas more efficient- 
ly and permit the packer to get a pack of 
better quality. 

Our entire organization specializes in the 
manufacture and service of Hulling Ma- 
chinery for the threshing of Green Peas, 
Lima Beans and similar products. We do 
not make any other class of Machinery to 
divide our efforts. All of our efforts are 
devoted to serving the Canning and Freezing 
Industries. 


JAMACHE 


MACHINE CO. 


Green Pea Hulling Specialists 
Established 1880 -) Incorporated 1924 


KEWAUNEE WISCONSIN 
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A PLANT PROGRAM 


Outworn, obsolete canning equipment cannot 
keep up with today’s demand for the better quality 
foods needed for higher nutritional standards. 
FMC Engineers will gladly cooperate with you 
in planning a modernization program that will 
help you step up capacity as well as quality. 


FILLERS FOR ALL PRODUCTS 


FMC HAND PACK FIL- 
LER, with automatic filling 
hopper, rotary brushing at- 
tachment, packer - briner, i 
and vibrating can track i 
for a full weight pack. For 
filling sliced, diced and 
mixed vegetables, sliced 
fruit, olives and many 
other specialty products. 


FMC HAND PACK FILLER, with inexpensive 
juicing attachment which will substantially in- 
crease your profit. Improves appearance and 
quality by pre-juicing can automatically. 


NEW FMC CATALOG shows the 
most complete line of canning ma- 
chinery on the market for corn, 
beans, peas, tomatoes, fruits, etc. 


Sprague-Sells Division . 


C-102 
| \ 
wert \ 
| 
| 
| 
FOOD MACHINERY CORPORATION 


THE CANNED FOODS MARKETS. 


WEEKLY REVIEW 


Weather the Determining Factor—Not Good 
“Yet—Market Getting Bare of Canned Foods 
.——Bean and Asparagus Crops at High Prices 
-—Grapefruit Keeps the Market Going— 
Beginning to Forecast the Acreages 


WEATHER—Whether you like it or not 
weather is the determining factor right 
now and will continue to be until good 
old Dame Nature decides to call spring 
to time. Decisive—because possibly the 
greatest canning crop acreage ever, is 
poised to commence preparations, and 
for the most part they cannot begin soil 
preparation because of too much mois- 
ture. It is hoped that the earlier some- 
what dry winter weather allowed much 
good preliminary work along this line, 
but the pea canners—are all set to plant 
and they want to get going. In some 
sections it is imperatively necessary or 
otherwise the hot suns of early summer 
will catch and ruin the pea crop. Such 
is the situation in these Tri-States, at 
least in their Eastern and Southern sec- 
tions. On the ’Shore, due to the sandy 
condition of the soil, the too much rain 
we have been having may not affect 
them, but in the western part of this 
territory, where the soil is heavier, they 
are being delayed. And of course through 
New York State, Michigan, Wisconsin 
and Minnesota they can do nothing but 
wait. The season is not late out there, 
and usually good sub-soil moisture is 
welcome, but they want to get going on 
pea planting. 


From a market point of view every- 
thing now centers on the coming season’s 
crops and packs, because spots are so 
cleaned up that even the New York Job- 
bers express fear of being left without 
any canned foods before the new packs 
can be made. 


In former years early packs of green 
beans filled in attention, but since all 
canners of this product now realize that 
they cannot afford to pack anything but 
top quality even that too often derided 
item is lacking. Florida which used to 
supply some of the early stocks of this 
article for canning, has been hard hit 
by heavy rains and floods, destroying 
thousands of acres of green beans. On 
top of that prices to the consumers of 
the green stuff are so high that canners 
are kept out of the market. The industry 
is feeling more keenly than ever before 
the competition of too much money in 
the hands of the ordinary consuming 
market, and the demand from freezers. 
Fine quality canned green beans are a 
delight but there is no chance for off- 
quality, and no canner should be so fool- 
ish as to pay the high green prices for 
beans that have been picked a long while, 
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and been subjected to long hauls. Leave 
these wilted, tough beans to the green 
market, if it wants them. 


ASPARAGUS—The labor troubles and 
bad weather in California which early 
interfered with normal asparagus can- 
ning in that great asparagus-canning 
State, have not been lost on the growers 
of asparagus East of the Rockies clear 
to the Atlantic, where the canning of 
this item has shown a wonderful in- 
crease. Sensing the scarcity, the aspara- 
gus growers have upped their prices 
everywhere, to such an extent that the 
canners cannot afford to pack it. Ap- 
parently the freezers have more courage 
and are taking some of it. 


PRICES—Packers of sub standard peas, 
beans and some other products have 
taken a drubbing this week, and all can- 
ners should learn that no longer can 
such goods be sold if produced. The 
market will just not take them. The 
New York market reports that offerings 
of sub-standard peas went begging at 
75c; and in green beans, while standards 
brought as high as $1.12, substandards 
were quoted at 85 and lower. 

Grapefruit segments lead the market 
in interest this week, and caused a move 
to have more of them packed, since the 
supply now is far below requirements. 
Fancy 2’s, sweetened, segments ranged 
from $2.50 up. It is understood however 
that packing in Florida of that item has 
about closed. Grapefruit Juice is very 
firm at $1.12 to $1.20 for 2’s, and $2.65 
to $2.75 for 46 oz. 


Orange Juice held the spotlight this 
week, with demand heavy at $1.65 to 
$1.72% for 2’s, and $3.95 to $4.15 for 
unsweetened 46 oz. 


INDICATED ACREAGES — The USDA is 
now coming out with prognostications on 
the amount of acreage that may be 
planted to canning and freezing crops. 
So far, however, but two items have been 
covered—corn and green beans. On the 
former it now looks to the USDA as if 
the acreage would be increased 5.3% 
over last year, or, for canning and freez- 
ing, a total of 556,140 acres as compared 
with 528,300 acres last season, both of 
them showing a heavy increase over the 
10 year average of 433,200 acres. (And 
if you are figuring yields in cans, don’t 
forget to take into account the heavy 
increase due to the better quality corn 
now grown as compared with that 10 
year average.) 

On green beans the intended acreage 
would seem to be 2% less than last year. 
This is for both canning and freezing. 
In that case there will be 143,880 acres, 
compared with 146,520 acres, against 
the 10 year average of 94,990 acres! 


NEW YORK MARKET 


Citrus Firmer, Standard Peas. Weaker-— 
Higher Quality Canned Foods Will Soon Be 
All Gone-——Higher Ceilings on Canned To- 
matoes Hoped for—Off Standard Peas Up- 
set that Market—No Fancy Corn Offering 
—Orange Juice and Citrus Feature Trading 
—Army May Use the RSP Cherries-—Heavy 
Government Take in Canned Fish 


By “New York Stater” 


New York, April 12, 1946 


THE SITUATION—Growing firmness in 
canned citrus juices, and an easing in 
the position of standard peas featured 
developments in the local canned foods 
market during the week. Meanwhile, 
distributors are paying increasing atten- 
tion to releases of Government-held 
canned foods, with current releases of 
fruits and tomato paste attracting con- 
siderable interest. Along the futures 
front, buyers are still seeking to place 
additional memorandum orders’ wiih 
their regular sources of supply, and are 
endeavoring to arrange buying contacts 
with the few relatively new entrants to 
the canning field. 


THE OUTLOOK Barring an unforeseen 
substantial release of Government hold- 
ings to the trade, current indications 
point to an out-of-stock position on many 
staple lines in the top quality brackets 
before first shipments from the 1946 
packs may be looked for. Buyers, there- 
fore, are returning their post-war pro- 
grams to their pigeon holes, and are 
again concentrating their attention on 
the rebuilding of inventories. 


TOMATOES—Scattered quantities of to- 
mato paste are reaching the trade 
through Government surplus sales, but 
the market for whole tomatoes remains 
as barren as Mother Hubbard’s cu)- 
board. While reports of black mark«t 
trading are heard, legitimate trace 
channels have no tomatoes to offer. Ca - 
ners are planning an early start to o - 
erations on the new packs, and the pri: 2 
outlook is definitely higher. It might |e 
mentioned in passing, however, that t! e 
chief concern is supplies, not price, ar | 
OPA is expected to liberalize its ceili: » 
program to provide canners with high + 
prices to offset increased producti: 
costs this year. 


PEAS—The market for standard pe. » 
has been weakened by reported fair ° 
heavy offerings of off-standards, a: 
prices have eased in consequence. Mi 
western packers this week were report 
offering buyers in this market standar 5 
for prompt shipment at $1.00 per doze ., 
which is 12% to 15 cents under rece: ¢ 
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SOAK TANKS 
ROTARY WASHERS 
SCALDERS 
ROLLER INSPECTION TABLES 

BERLIN CHAPMAN Seal BLANCHERS 

: WATER SYSTEMS 

SCREW TYPE EXTRACTORS 
PULP & JUICE FILLERS 
FINISHERS & PULPERS 
CONVEYORS 
HEATING TANKS & COILS 
PASTEURIZERS 
EXHAUST BOXES 


BERLIN CHAPMAN Pee 

‘Table, Straight Nike single 

type, with double-heed orsingle- 

head Give. Bumped All Berlin Chapman Tomato machines 
have extra capacity for large volume 
production and balanced to fit into 
your present high speed line. Write 
for full details today. 


LIN CHAPMAN COMPANY, Berlin, Wiscordite 


‘ 
> 
4 
. 
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| 
4 
yy BERLIN CHAPMAN Tomato 
This machine has been 
q to save steam, and 
tee gts steam spray on fop 
3 % avd bottom, Removable covers 
3 farge <lean out openings. 
space may be of any 
| % 
ACHINERY FOR ALL FOOD PRODUCTS 


asking levels: Sub-standards are re- 
ported to have sold as low as 75 cents, 
f.o.b. canneries. While buyers will turn 
more generally to standards before the 
season: is out, current interest is still 
keenest in extra standards and fancies, 
with both primary and resale markets 
barren of offerings, with the exception 
of a few scattered lots of 10’s. Distribu- 
tors are following closely canners’ acre- 
age programs, and are cheered by the 
expectations for a substantial pack this 
season. 


cORN—With offerings of fancy corn 
for cannery shipment lacking, the mar- 
ket has shown little activity during the 
week. Buyers are apparently reason- 
ably well covered on their standard corn 
requirements, and are centering their 
attention on futures bookings of fancy. 


BEANS—Removal of ceiling prices on 
new pack green beans will make for 
more competitive selling in this field. 
Currently, there is a strong demand for 
fancy beans, but standards are not com- 
ing in for much attention. 


ciITRUS—Continued strength in orange 
juice features the market, and canners 
are holding firmly at listed prices despite 
indications of a heavier pack. Grape- 
fruit and blended juices are also well 
held. Buyers are showing considerable 
interest in reports indicating a heavy ex- 
pansion in- sectionalizing -operations by 
canners, particularly in Florida, and are 
hopeful that by next year the production 
of orange and grapefruit sections will be 
stepped up to the point where consumer 
demands for this fruit may be fully met. 


OTHER FRUITS—There is some specula- 
tion in trade circles over a possible re- 
lease of RSP cherries by the Govern- 
ment, but nothing definite has developed, 
and last reports were that the Army was 
planning full utilization of the admit- 
tedly large stocks still held in canner 
warehouses from the 1945 pack for Gov- 
ernment account. Spot offerings of cher- 
ries are few and far between, but pack 
prospects are favorable. Reports 
from the West Coast regarding growing 
conditions for the coming season’s fruit 
crops are génerally not too favorable, 
and distributors are still actively apply- 
ing the pressure on canners for commit- 
ments. Spot canned fruit supplies are 
short, and distributors are not meeting 
with much success in locating offering's 
of wanted grades and varieties at resale, 
even with substantial mark-ups absorbed. 


CANNED SALMON—Announcement of a 
33 per cent set-aside on this season’s sal- 
mon pack was not unexpected, although 
some interests had not expected the per- 
centage to be so large. This will mean 
another year of short supplies for the 
civilian trade, most traders feel. Cur- 
rent demand for salmon is far in excess 
of available stocks, and distributors who 
have any salmon on hand are parceling 
it out to the retail trade sparingly, in 
an effort to stretch their inventories as 
much as possible. 
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OTHER FISH—The 45 per cent set-aside 
on sardines was about in line with trade 
expectations, and here again prospects 
indicate no over-all relief in the supply 
situation. While imported sardines are 
available in fair volume, the popular- 
priced domestic varieties remain short— 
particularly in the case of Maine sar- 
dines. . . . Traders are listing the Gulf 
shrimp canning industry as among the 
“vanishing Americans,” and it now ap- 
pears that fresh market and freezer 
competition has grown to the point 
where canners cannot hope to operate in 
a normal season with any prospects for 
a substantial pack. ... Limited deliveries 
of tuna continue to reach the trade. Dis- 
tributors are hopeful that a current ex- 
periment under way by California can- 
ners,- in which radar is adapted for 
locating schools of fish, may be produc- 
tive of an increased tuna pack this 
season. 


CALIFORNIA MARKET 


Labor Troubles Continue Even Though Some 
Canners Are Operating—Growers Now De- 
mand Higher Prices—Buyers of Dried Beans 
After ’°46 Beans—Showers Benefit Spinach 
—Much of Expected Pack Already Sold— 
Seeking Spot and Future Tomatoes But Can- 
ners Unwilling in Face of Labor Troubles— 
Products Not So Active—Asparagus Can- 
ning Delayed—Canning Artichokes—-Spot 
Canned Fish Gone—West Coast Notes 


By “Berkeley” 


San Francisco, April 12, 1946 


LABOR TROUBLES—The new canning 
season is not off to a very auspicious 
start. Labor is divided into two camps 
and despite the efforts of canners to get 
all matters pertaining to jurisdiction, 
wages, hours and working conditions set- 
tled by the first of the year, hearings are 
still being held and findings referred to 
Washington. During the week a hearing 
on the cannery dispute was held by U.S. 
Senator Sheridan Downey, who has 
asked Attorney General Clark for a deci- 
sion on the NLRB’s position in the case. 
The CIO Cannery Workers’ Union has 
filed charges with the NLRB regional 
headquarters here that the California 
Processors and Growers’ Association is 
acting in violation of the Wagner Act. 
Stop-work protest meetings have been 
held at several canneries, trucks loaded 
with spinach have been hi-jacked and 
dumped and other cases of vandalism 
are reported. The lifting of the blockade 
by the AFL has permitted the opening 
of canneries and likewise the resumption 
of installation of new equipment to care 
for the asparagus and pea packs, due 
soon. Canners were hopeful of improv- 
ing the quality of packs this year, but 
prospects are none too bright for this 
with workers scarcely on speaking terms 
with one another. 


-GROWERS ASKING HIGHER PRICES—F'y j 
growers are-commencing to make pl: is 
for demanding even higher prices (\r 
their products than year, wh-n 
record prices prevailed for many ite: s, 
A meeting of the apricot division of the 
Santa Clara County Farm Bureau was 
held recently at San Jose and bricfs 
were drawn up recommending higher 
prices for this fruit. These will be pre- 
sented at a State-wide meeting to be 
held shortly in Berkeley. There seems 
to be no prospects in sight for lower 
prices on any major items in the canned 
foods list. 


DRY BEANS—Canners, and other large 
buyers of dry beans in this market are 
easing up in their efforts to make pur- 
chases of anything from last year’s crop. 
Now they are centering efforts on mak- 
ing purchases of 1946 crop beans, despite 
the fact that planting is not yet under 
way. They are offering the maximum 
prices in effect at the time of shipment, 
but growers and shippers are not anx- 
ious to make commitments, pending 
further market developments and crop 
prospects. Recent rains have been of 
decided value, placing soil in good condi- 
tion, but there will be reductions of 
acreage in some districts in favor of 
crops considered more profitable. 


SPINACH—Spinach is being handled by 
most canners who had arranged to make 
a pack this year and the peak of the 
season will soon be at hand. Showers 
have benefitted the crop, without being 
heavy enough to interfere with harvest- 
ing, and while some spinach has been 
lost because of labor troubles, this loss 
has been comparatively small to date. 
Canners have already disposed of a con- 
siderable part of the expected pack and 
are not inclined to accept much added 
business, unless offerings are on No. 2’s. 
The trade has learned that some surplus 
spinach purchased for use of the armed 
forces is to be diverted to war relief 
work and this news has served to firm 
the market somewhat. 


TOMATOES—Whole peeled tomatoes are 
in active demand, both spot goods and 
futures. Almost nothing is to be had in 
the former and few canners are wil'ing 
to make ‘commitments on this season’s 
pack, in view of the cannery labor si ua- 
tion. It’s somewhat a different sory 
when it comes to tomato products, e pe- 
cially on puree and juice. Most can: ers 
would like to see some orders on } 1nd 
for these, providing prices are left o ‘en. 


ASPARAGUS—Some canners had pla: 
to get under way with asparagus the 
first week in April but cool weather ind 
a continued heavy demand for f esh 
asparagus caused a postponement t« the 
middle of the month. Buyers are cla or- 
ing for as early deliveries as possible ind 
this will please some canners who ave 
but limited warehouse space. G een 
asparagus has been steadily growin’ 
favor in recent years and orders fo! the 
1946 pack indicate that this tren 15 
still in evidence. 
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TOMATO BASKETS 


VISION in your needs,—CHARACTER in presenting them 


JERSEY PACKAGE COMPANY 


BANK sT. BRIDGETON, NEW JERSEY pone: 473 


Todays 
Quiz 
QUEST 1ON 


SALT 


The BUTCHER speak- This is your friend the ’m the MILLER—As Your DAIRYMAN— 
ing—I use Worcester BAKER~—Salt’s mighty the fellow says, ‘It’s the The kind of butter I 
Salt exclusively. In my important in my busi- little things that count.” make depends a lot on 
business you need pure ness. You’ve got to have Salt’s not a big item in the kind of salt I use. 
salt, the kind you can the purest salt to _— making flour, but it’s Fine flavored butter 
depend on for full flavor out the best flavor. important. I need the needs fine flavored salt. 
—and no bitterness. use the finest— Worces- best. That’s why I use And like the Canner, I 
That’s Worcester Salt. ter Salt. Worcester Salt. want the best— Worces- 


Worcester 
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ARTICHOKES — Artichokes are being 
packed in a limited way this season by 
the San Jose Canning Co., of San Jose. 
The acreage is small this year and the 
fresh article is in strong demand, but a 
token pack is being made in 4-oz. and 
8-oz. glass. This pack is being made in 
vinegar, owing to the scarcity of olive 
oil. 


P.F.D. ACTIVE—The scarcity of edible 
vegetable oils has resulted in a wave of 
Pure Food Act violations. Mineral oil, 
a petroleum derivative, has been found 
to be a _ principal ingredient in the 
mayonnaise manufactured by many firms 
and quantities of the material have been 
quarantined. Investigations of unlabeled 
California olive oil are under way and 
numerous prosecutions are promised. 


FISH—There is a strong demand for 
canned fish of all kinds, but very little 
is available in this market. Canned 
salmon has long since been disposed of; 
sardines are largely in the re-sale class, 
with exporters eager to snap up any- 
thing offered; tuna available only in 
small lots, and little to be had in minced 
clams, crabmeat or mackerel. Some 
canned abalone continues to come in 
from Mexico, 26,736 pounds having been 
received the last week in March. 


GULF STATES MARKET 


New Food Legislation—Greater Production 

of Shrimp, But Canners Get the Go-by— 

Closed Season on Shrimp in Florida—Shrimp 

Production—More Oysters for Canning— 
Crab Take Shows Big Increase 


By “Bayou” 


Mobile, Ala., April 12, 1946 


NEW SEAFOOD LEGISLATION IN MISSIS- 
sipPI—Gov. Thomas L. Bailey has signed 
a Legislative-approved bill, which would 
reorganize the Mississippi Seafood Com- 
mission. 

Under provisions of the measure the 
Governor can appoint five members of 
the commission, one annually for five 
years from the first Monday in Septem- 
ber of each year. 


Any vacancies also could be filled by 
Gubernatorial appointment. 

Each member of the commission must 
post bond of $2500 payable to the State, 
and the bond must be approved by the 
Governor. 

Sponsors of the bill said during debate 
in the Legislature that it was intended 
to have representatives of the industry 
on the commission. 

Another bill awaiting the Governor’s 
signature would prevent the taking of 
crab from Mississippi waters by trotlines 
which have more than 600 hook lines. 

The chief inspector and deputy inspec- 
tors are empowered under the Act to 
board any vessel or enter any building 
in which crabs are kept to check on any 
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possible law violations. Those found 
violating the law would be charged with 
a misdemeanor and subpect to fines of 
from $25 to $100, or imprisonment for 
30 days, or both. 

Another Tidewater bill awaiting 
Gubernatorial approval would appropri- 
ate $50,000 for the development of new 
oyster reefs and the replenishing of ex- 
isting reefs. The funds would be ex- 
pended under the direction of the Sea- 
food Commission. 

Two other bills affecting the State’s 
seafood industry were killed by legisla- 
tive action, so it may be seen that the 
State capitol in Jackson, Mississippi, has 
been busy with seafood legislation lately. 


SHRIMP—The amount of shrimp pro- 
duced in this section last week was as 
follows: Louisiana, 1,316 barrels, in- 
cluding 7 barrels for canning; Biloxi, 
Mississippi, 765 barrels and Galveston, 
Texas, 444 barrels, making a total of 
2,525 barrels, as against 1,508 barrels 
produced the previous week. 

The total production of shrimp in 
Louisiana, Mississippi, Alabama and 
Texas for the month of January, Febru- 
ary and March of this year was 36,078 
barrels, which was greater than that 
produced during the same period in any 
of the preceding four years with the 
exception of last year. 

The production of shrimp for the first 
three months in 1942 was 35,622 barrels 
in this section of the Gulf coast; in 1943 
it was 33,545 barrels; in 1944 it was 
30,885 barrels and in 1945 it was 43,225. 
Nevertheless, the canneries of this sec- 
tion have received only a small portion of 
the shrimp produced this season, which is 
indicated by the fact that during the 
period July 1, 1945, through March 16, 
1946, a total of 28 plants canned 124,265 
cases of shrimp, compared with 39 
plants and 409,058 cases for the same 
period a year ago. 


SHRIMP CLOSED SEASON IN FLORIDA— 
During the period between March 15 
and April 15 it is unlawful to catch 
shrimp, except with a cast net for bait 
purposes, in the area bounded on the 
south by Ft. Pierce Inlet and on the 
north by the Florida, Georgia boundary, 
and extending three (3) marine leagues 
(approximately 10 miles) into the At- 
lantic Ocean. 

Shrimp production from the South At- 
lantic States during the week was as 
follows: 


FLORIDA — Apalachicola (Gulf area), 
27,500 pounds; Fernandina, 3,100 pounds. 


GEORGIA — St. Marys, 1,800 pounds; 
Brunswick, 12,700 pounds. 


OYSTERS—While there was only an in- 
crease of 319 barrels of oysters produced 
in this section last week over the previ- 
ous week, yet the canneries received 
2,311 more barrels of oysters. 

The amount of oysters produced last 
week was: Louisiana 14,765 barrels, in- 
cluding 11,303 barrels for canning; Ala- 
bama, 2,545 barrels, including 2,393 bar- 


POOLE EXPANDING 


J. R. Poole Company, Inc., food bro. 
kers of New York and Boston, repor 
additions to their sales personnel in both. 
of these offices. Howard R. Kopple, who 
was four years with the Army in the 
European Theater was previously with 
Reid Murdoch & Company in Youngs- 
town, Ohio and has already started call. 
ing on the trade from the Poole Com- 
pany’s New York office. Joseph L. Miller, 
Jr., came back to the Boston office the 
first of the year after “seeing the 
world,” including Japan, as a Lt. Com- 
mander in the Navy. James A. Dow, 
another veteran started with the Poole 
organization early this year heading the 
specialties sales in New England, for 
the Herbert S. Poole Co. The Retail 
Promotional Department of this special- 
ties company is being increased the first 
of April so that there will be five retail 
specialty men—each living and working 
in Boston, Providence, Springfield, Con- 
necticut and Maine. Two men in New 
York office are doing retail work exclu- 
sively on Frozen Foods under the direc- 
tion of Jack Lyons, who heads Frozen 
Foods Sales in both offices. 


Exclusive of the retail organization, 
there are seventeen salesmen, with sev- 
eral more still to return from the ser- 
vice, who call on all wholesale grocers, 
bakery supply houses, frozen food deal- 
ers and chain store organizations in the 
six New England States and in Metro- 
politan New York, Long Island and New 
Jersey. 


* A brochure, recently prepared in re- 
sponse to requests from _ principals, 
shows maps of the territory covered by 
the Poole organization, gives a_ brief 
and interesting history of the business 
and its expansion, and describes the 
operations of the various departments 
of the company. 


rels for canning and Biloxi, Mississippi, 
7,308 barrels, all for canning. 


HARD CRABS—Production of hard cral)s 
in Louisiana took a big jump last week 
over the previous week, as 414,040 
pounds were produced last week and 
152,840 pounds the previous week. How- 
ever, Biloxi, Mississippi, had a drop i 
production, as she produced 5,600 poun s 
last week and 8,800 pounds the previois 
week. No other area is reporting ha | 
crabs. 


ESTABLISHED 1926 


Arthur Harris 


Export-Import 
Canned & Bottled Foods 
11 BROADWAY 
NEW YORK 4, N. Y. 
Tel: BO 9-3238 CABLE: ARTHARRIS 
Reference: Dun & Bradstreet, Inc. 
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DISTRIBUTORS NOTES 


NEW BROKERAGE FIRM 


Roy E. Smith, with 25 years of food 
brokerage experience, and Robert J. 
Westerburg, formerly with Lamont, 
Corliss & Company of New York, have 
formed the food brokerage firm of Smith, 
Westerburge & Company with offices in 
the Paxton Building, Abilene, Texas, 
and will cover all of the West Texas 
territory. 


BROKERS IN NEW QUARTERS 


Dallas Kilby Co., Milwaukee food bro- 
kers, have moved their offices to new 
quarters at 611 N. Jefferson Street, 
Milwaukee 1. 


RELEASED FROM ARMY 


Lt. Col. David S. Frohman has been 
released from the Army after 55 months 
of service and has rejoined L. H. Froh- 
man & Sons, Chicago food brokers. 


50TH ANNIVERSARY 


George S. Daugherty Co., Pittsburgh 
food brokers, this week observed the 
50th anniversary of the firm’s founding. 

The company was organized in 1896 
by the late L. N. Singley and George S. 
Daugherty. 


A. A. SPRAGUE DIES 


Albert A. Sprague, chairman of the 
board of the Sprague Warner-Kenny 
Corp., Chicago, died at his home in that 
city this week, at the age of 69. 


BUYS JOBBING BUSINESS 


Shotten Grocery Co., Hartford, Conn., 
has purchased the grocery division of 
Smith & Kelman of Hartford. 


The Shotten company is headed by 
Ted Shotten, for the past ten years gen- 
eral manager for the General Wholesale 
Grocery Co. of Hartford. The Shotten 
organization is establishing an _ institu- 
tional division, headed by Milton H. 
Richman. 


JOINS BROKERAGE FIRM 


Captain Robert E. Riegler, after 58 
months of service with the armed forces, 
has been released and become associated 
with Charles, A. Riegler & Company, 
Cleveland food brokers. 


REPORTS SALES GAIN 


Jewel Tea Co., Inc., reports for the 
four weeks ended March 23 sales of 
$5,805,258, an increase of 28.9% over 
sales for the comparable 1945 period. 

Sales for the first twelve weeks of 
1946 were $16,850,220, a gain of 22.9% 
over the $13,707,929 reported for the like 
period a year earlier. 


NEW BROKERS 


George D. Underwood and Chester L. 
Moore have formed the Underwood- 
Moore Company food brokerage firm 
with offices in the M & M Building, 
Houston, Texas. 


IN NEW POST 


J. E. Rouland, for many years with 
Stokely-Van Camp, Inc., has joined the 
sales staff of McCreery & Willingham, 
Stokely-Van Camp brokers in Washing- 
ton, D. C. 


TRADE VETERAN RETIRES 


William H. Morgan, who originally 
established a food brokerage firm in 
Nashville in 1901, which has been in con- 
tinuous operation since, has retired from 
Morgan, Napier & Co. 

He will be replaced in the firm by his 
son William H. Morgan, Jr., who joins 
James W. Napier, Jr., and Aries F. 
McDonald as a full-fledged third partner 
in the business, which will be continued 
under the firm name of Morgan, Napier 
& McDonald. 


3 VETS NAMED FIRM MEMBERS 


Herbert J. Jubelirer, Sylvan Jubelirer, 
and Melvin Jubelirer, recently returned 
from four years of service with the 
armed forces, have been made members 
of the firm of the Jay Brokerage Co., 
Milwaukee food brokers. 


speed. 


accurate. No Can No Fill. 
sizes: Eight Valve, Twelve Valve and Sixteen Valve. 


TOMATO and CITRUS 


JUICE FILLER 


Used by leading Manufacturers 
for filling Tomato and Citrus 
Juice, also 


Tomato Pulp and Puree, Clear Soups etc. 
Fruits, String Beans, Beets, etc. 


Has no air vent stems to damage fruit. 
Belt drive or direct connected. 


Ayars 


Designed for high 
Fills absolutely 


Rapid Valve. Built in three 


Prices on request. 


-AYARS MACHINE CoO., Salem, New Jersey 
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TRI-STATE PACKERS HONOR 
FRANK SHOOK 


Discuss Standards for Many Items—Fred A. 
Stare, E. A. Meyer and Robert Thorne 
Address Group 


(Continued from page 8) 


of corn. In this manner canners will be 
armed with average readings for various 
grades of important varieties in all sec- 
tions of the country. This should prove 
an important factor in obtaining stand- 
ards acceptable to the industry and in 
conformity with trade practice. This 
material can, and of course, will be used 
also as evidence to obtain fair and just 
standards for grades which are now in 
the course of revision by the USDA. 


RELATION OF MATURITY TO YIELD AND 
QUALITY—Dr. Amihud Kramer of the 
University of Maryland reported the re- 
sults of trial plots of corn held at the 
University in 1945. Plots of Golden 
Cross, Aristogold, Narrowgrain Ever- 
green and Country Gentleman were 
planted on the same date and harvested 
at successive stages of maturity, ranging 
from too young to mature. The raw 
product was then given the succulometer 
test, canned and then tested again by the 
succulometer and the alcohol insoluble 
solids determined by the regular stand- 
ard method. While it must be borne in 
mind that results from a one year’s test 
cannot be considered conclusive, it was 
indicated that there is no particular ad- 
vantage in delaying the harvest a few 
days. Especially is this true of Golden 
Bantam and Country Gentleman, the 
yield of which (in terms of cut kernels) 
increased hardly at all while the quality 
deteriorated rapidly. The yields of 
Aristogold and Narrowgrain, however, 
seemed to increase as the quality de- 
creased to a certain point, of course. 
The tests also showed the succulometer 
to be an accurate and simple method of 
determining the maturity of both raw 
and canned corn. In dry seasons it is 
necessary, however, to wash the raw 
corn for five minutes before the test. 


CORN SERVICE BUREAU REPORT 


Mr. Harvey R. Burr, Secretary of the 
Corn Canners Service Bureau, in his 
usual clear and concise manner, outlined 
the corn picture as of present date. 


1946 ACREAGE—Contracting the coun- 
try over progressing nicely. Some bad 
labor spots here and there, but in no 
particular State. Acreage promises to 
be equal to or slightly exceeding 1945. 


MECHANICAL PICKER—Both Mr. Steven- 
son and the plant foreman at Ft. Wayne 
say production is progressing nicely. 
Orders on file, 600. Sufficient materials 
and supplies on hand to fill existing 
orders. Capacity of plant when full pro- 
duction is attained, 25 per day. First 
machine should be off line May 10 and 
if schedule is maintained, and they be- 
lieve it will be, all present orders will 
be filled by middle of July. There seems 
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to be some controversy among corn can- 
ners about the charge to the growers for 
the use of the machine. Some intend to 
charge so much per acre, others by the 
ton, and still others by the day. In- 
tended charges vary from no charge at 
all to $7.00 or $8.00 per acre. Those 
that have seen the machine are enthusi- 
astic in its praise. It seems to meet 
requirements completely. This is sur- 
prising for a new machine. Mr. Burr 
said that it is well designed and built to 
last considerably longer than the con- 
ventional type of farm machinery. Ques- 
tioned as to whether it would work on 
hilly fields, Mr. Burr remarked that un- 
doubtedly its efficiency would be reduced, 
but in the same proportion as other 
farm machinery and it would no doubt 
work to better advantage on “stepped’” 
or drilled fields as opposed to “hilled”’ 
corn. 


OPA DE-CONTROL—Not possible to more 
than express an opinion. However, a 
summary of official opinion seems to in- 
dicate that the final answer will be when 
visible supply is sufficient to approach 
the estimated demand, ceilings will be 
removed. This year? Possibly so, but 
not until after the pack has been made. 


CORN BORER CONTROL—Recent results 
are encouraging. In trial plots of 100 
acres at the University of Illinois, -85 
per cent control was obtained by the use 
of Rotenone and more than 90 per cent 
with DDT. The cost of DDT at present 
time is, however, prohibitive, ranging 
from $14.00 to $18.00 per acre. 


suBsIDY—-Mr. Francis Silver proposed 
a resolution that this body go on record 
as favoring immediate discontinuance of 
the subsidy on canned corn, and that 
Congress be so informed and solicited. 
After some discussion the motion was 
carried by a vote of 12 to 7, there being 
26 companies present. 


PEA SECTION MEETING 


Chairman F. Hall Wrightson called on 
Dr. Kramer of the University of Mary- 
land, who discussed briefly a trial test of 
1 acre each of Alaska and Sweet Peas, 
Pride being the Sweet variety used. In 
the same manner as corn (reported 
above) they were harvested in successive 
days, from 71 to 79 days after planting, 
sieved for size, graded by tenderometer, 
canned and regraded according to AIS 
standards. Because this was the first 
year of the trials, Dr. Kramer stressed 
the fact that no conclusions could be 
drawn. The experiment will be continued 
over a period of at least two more years. 
In discussing the use of the tenderom- 
eter, Dr. Kramer said that if handled 
properly, the machine is very accurate. 
He cautioned, however, that the tem- 
perature of the peas affected the reading 
considerably and that it is best to wash 
them in cold water before they are sub- 
jected to the test. 


There followed considerable discussion 
of the alcohol insoluble solids test as 


prescribed by the U. S. Pure Food an| 
Drug Act. 


SNAP BEAN SECTION 


Chairman C. Edgar Anderson calle | 
on Mr. Maurice Siegel, who discussed a. 
some length the proposed standards of 
identity and quality under the Pure Foo: 
Act. A public hearing on the propose: 
standards will be held on May 14th in 
Washington, D. C. Tolerances are dis- 
cussed on page 11 this issue. 


ASPARAGUS MEETING 


Chairman Paul J. Ritter called on Mr. 
Leroy Strasburger of Strasburger & 
Siegel, who discussed canned asparagus 
standards under the Food and Drug 
Act. At present standards of ddentity 
only for canned asparagus have been 
promulgated. Standards of quality will 
undoubtedly follow in the not too dis- 
tant future. The following is lifted from 
Mr. Strasburger’s prepared paper. 

.. What form will these regulations 
covering minimum standards for canned 
asparagus probably take? The only cer- 
tainty is that they will prescribe objec- 
tive tests and not subjective ones where 
the opinion of the analyst or observer 
enters. Cognizance will probably be 
taken of certain measurable factors gov- 
erning quality grading as set up in the 
U. S. Standards for Canned Asparagus 
under the former Agricultural Market- 
ing Administration. These standards 
recognize three quality grades corre- 
sponding to Fancy, Standard and Off 
grade departing only from the standards 
of identity in the styles of pack by 
further amplifying the definition for cut 
spears or cut stalks. The qualifying 
statements covering this pack are that 
‘If cut in lengths of 1%” or less the 
product usually contains not less than 
25 per cent by count of heads. If cut 
in pieces longer than 14”, the product 
usually contains not less than 33143 per 
cent by count of head.’ 


Some of the factors concerned with 
maturity and workmanship can be mea- 
sured objectively. These are: 


1—The amount of grit present, which 
‘consists of rough, hard particles of 
earthy sediment.’ 


2—The number of shattered heads 
and units showing discoloration result- 
ing from disease, frost, mechanic. 
damage, insect invasion or the action of 
micro-organisms. 


3—The amounts of fibre present in tle 
stalk, an excess of which makes tle 
product inedible. Under the factor «f 
tenderness in the U. S. grades fr 
canned green asparagus it states th t 
‘noticeable fibre development may e 
present in not more than 25 per cent | y 
count of the units’ and in spears ‘nt 
exceeding 14 the length of the unit.’ 

The amount of sand or grit prese 
can be readily determined by reduci) 
the content of a can to a homogeneo 
pulp and then washing this out wi 
water by decantation. Shattered hea 
and damaged or defective units may 
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counted or weighed. The amount of fibre 
present may be determined, after uni- 
form mechanical pulping of the sample, 
by filtration on a wire screen with or 
without a prior alkaline treatment. 


EXPERIMENTAL PACKS— During the 
spring a series of experimental packs 
should be made of the several styles of 
eanned asparagus harvested throughout 
the season that will display variations 
in tenderness ranging from substandard 
to fancy grades. In addition commercial 
samples should be secured from geo- 
graphically scattered plants. The samples 
can be assembled and then examined in 
the laboratory by the objective tests 
described previously. Companion cans 
should be graded by experienced canned 
food graders and the data correlated. 
With this information at your disposal 
you will be able to judge at the time that 
hearings are held on the standards of 
quality whether these are reasonable 
standards that ‘will promote honesty and 
fair dealing in the interest of con- 


sumer. 


TOMATO SECTION MEETING 


TOMATO BREEDING—-Chairman Leonard 
A. Kennedy introduced Dr. R. A. Porter 
of the Campbell Soup Company, who 
presented interesting data regarding the 
relative merits of “Rutgers,” the variety 
most commonly used in the Tri-State 
area, and several new hybrids with 
which he has been experimenting. Im- 
portant factors from his company’s 
standpoint are: 1. Yield per acre; 2. 
Early maturity; 3. Firmness; and 4. 
Size of fruit. The breeding program is 


passed a Resolution that a telegram be 
sent to the Interstate Commerce Com- 
mission protesting the proposed increase 
in trucking rates, which amounts to 25 
per cent on shipments under 6,000 
pounds and 15 per cent over 6,000 
pounds. The proposed rates are sched- 
uled to take effect April 15. The Board 
of Directors, meeting later in the after- 
noon, endorsed the Resolution. 


PICKING TOMATOES—Through the cour- 
tesy of the University of Maryland, 
moving pictures were shown illustrating 


proper methods of picking tomatoes. We 
don’t know that it could be arranged, 
but pictures such as these would be in- 
valuable in training tomato pickers. 


LIMA BEAN SECTION 


Chairman C. Courtney Seabrook in- 
troduced Mr. F. Carl Tapperson, who 
traced the development of lima beans for 
processing from the earliest records to 
present date. Mr. Maurice Siegel out- 
lined the pertinent factors in the study 
of lima bean standards. 


ELIMINATE 
NON-PRODUCTIVE TIME 


What would an extra production day 
—or two duys of “Full-blast” produc- 
tion—available at the peak-load pe- 
riod of the tomato season mean? That 
much time—even twice the amount— 
is lost each season, a few minutes ata 
time, with equipment of obsolete de- 
sign. With undependable equipment, 
hours at a stretch may be lost. To 
greater capacity and improved qual- 
ity Langsenkamp construction adds 
strength for dependable service and 
design to reduce non-productive time 
to a minimum. 


YOU CAN OPERATE AT 
“FULL-BLAST” SPEED 


@ ‘“Full-blast” speed calls for equip- 
ment with endurance, dependabil- 
ity and efficiency—construction that 
has strength and ruggedness for 
continuous peak loads—design that 
cuts time for changes and washups. 
Langsenkamp Production Units 
have these advantages. Whether In- 
diana E-Z-Adjust or Indiana Stand- 
ard-type pulpers, Indiana Paddle or 
Indiana Sanitary Brush finishers, 
extra seasons for hard service prove 
construction strength—reduce 
power cost—indicate ease of oper- 
ation—quick changes and rapid 
cleaning, extra production hours a 


carried on with these factors always in 
mind. Some comparative studies are 
shown in the following table: 


Indiana Paddle 
Finisher 

Improved Sanitary 
Brush Finisher 

Indiana E-Z-Adjust 
Pulper 

Kook-More Cooking 
Unit 


season. 


Hybrid Hybrid Hybrid 

#409 #378 #178 Rutgers 
Tons per Acre........0. 13.4 11.4 9.3 12 
58 50 49 31 
Fruits per 54 Basket.. 105 100 113 129 


Langsenkamp 


Specifications and data with full descrip- 
Re-heating Unit 


tion of various Langsenkamp Units in New 
Catalog No. 46 will show why: Langsen- 


Dr. Porter pointed out that promising kamp Equipment is better. 


strains are turned over to the commer- 
cial seed companies for development and 
propagation. 


LONG RANGE WEATHER FORECASTS—Mr. 
S3oyed E. Quate, who has had experi- 
nce as a weather forecaster for the 
irmed forces, pointed out the advantages 
hat can be attained by the use of this 
service in the canning industry. The 
United States Weather Bureau and 
nany private concerns scattered the 
‘ountry over, are available to interested 
varties. 

Dr. Heuberger was then called on and 
resented the following paper. 

(Dr. Heuberger’s talk appears on 
vage 22.) 

Mr. Maurice Siegel here injected a 
iote of warning to Tomato Products 
vackers especially. The use of tomatoes 
nfected with anthracnose is a dangerous 
yractice for it is next to impossible to 
‘ontrol the mold count. 


"Efficiency in the Canning Plant™ ANGSEN AMF 


227-229 East South St. + INDIANAPOLIS 4, IND. NS Goop EQUIP 


REPRESENTATIVES: 00x ve vote 


FREIGHT RATES—It was here that the 
ection introduced and unanimously 
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BOARD OF DIRECTORS MEETING 


COST ACCOUNTING SYSTEM—After the 
Chairmen of the varfous section meet- 
ings had summarized their respective 
meetings, the Board took up the subject 
of a uniform cost accounting system. 
After much discussion it was decided 
that this was a matter for the National 
Association. It was recommended that 
this body be approached to call their 
attention to the need of such a system 
and to request action by that body. 


FALL CONVENTION — Originally sched- 
uled to be held at the Bellevue Stratford, 
Thursday and Friday, December 5 and 
6, was changed to December 4 and 5, 
hotel unspecified. It developed that the 
main ballroom of the hotel could not be 
made available for the banquet on De- 
cember 5 or 6. 


POULTRY CANNERS IN 
MEMBERSHIP DRIVE 


As a means of affectuating the pur- 
poses of the National Poultry Canners 
Institute through complete’ industry 
wide cooperation, the membership com- 
mittee is conducting a national member- 
ship campaign. The committee reminds 
that the industry is not yet “out of the 
woods” as far as material shortages, 
Government regulations and other war- 
time restrictions are concerned. Only 
through evidence of a “solid front,” 
which means industry wide support of 
the Institute can the industry hope to 
prove helpful in solving the many inti- 
mate problems concerning poultry can- 
ners in the difficult years ahead. New 
processes, new foods and new merchan- 
dising methods will make themselves felt 
as competitive sources affecting the in- 
dustry in many ways. The Institute 
serves as a central clearing house where 
poultry canners may _ seek solutions 
predicated upon concentrated study of 
the industry’s problems. The Institute 
maintains offices in the Park Building, 
Pittsburgh 19, Pennsylvania. 


CALENDAR OF EVENTS 


APRIL 19-20, 1946— Frozen Food 
Technology Conference, Hall of Agricul- 
ture, University of California, Berkeley, 
Calif. 

MAY 1, 1946—General Meeting, Wis- 
consin Canners Association, Schroeder 
Hotel, Milwaukee, Wis. 

JUNE 3, 1946—Spring Meeting, 
Michigan Canners Association, Park 
Palace Hotel, Traverse City, Mich. 

JUNE 17-18, 1946—Meeting Mayon- 
naise & Salad Dressing Manufacturers 
Association, Palmer House, Chicago, IIl. 

JUNE 17-19, 1946—Mid-Year Meet- 
ing, Grocery Manufacturers of America, 
Shawnee-on-Delaware, Pa. 

JUNE 20, 1946—Mid-Year Meeting, 
National Pickle Packers Association, 
Bismarck Hotel, Chicago, Ill. 
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Tomato Anthracnose 


J. W. HEUBERGER 


Extension Plant Pathologist, 
Agricultural Extension Service, 
University of Delaware 


The anthracnose disease of tomatoes, 
caused by a fungus called Colletotrichum 
phomoides, is one of the more common 
and widely distributed rots of uninjured 
ripe tomatoes. It often causes serious 
loss to tomatoes for canning in the Mid- 
dle Atlantic and Central States. The 


fungus lives over in the soil, and the © 


first field infections appear to come from 
this source. The fungus obtains contact 
with the fruit by two means: (1) the 
fruit resting on the soil, and (2) the 
fungus being splashed onto the fruit 
from the soil during heavy, driving 
rains. The fungus can infect apparently 
uninjured fruit. Warm, humid, rainy 
weather favors the development of this 
disease. 


This disease seems to be of increasing 
concern to canners and growers as it ap- 
pears to be on the increase. There is 
no doubt but that this is the one fruit 
rot disease that the canners fear because 
of possible condemnation of the packed 
product due to high mold count. 


Until three or four years ago there 
was no satisfactory control of this 
disease. Various copper fungicides only 
reduced infection by 40-50 per cent. A 
few years ago it was found that Fer- 
mate, an organic fungicide, reduced in- 
fection 70-80 per cent. Unfortunately, 
however, Fermate does not control early 
blight disease which causes defoliation. 
As anthracnose infection is higher on 
defoliated than on non-defoliated plants, 
Fermate can not be used alone as a 
standard spray treatment. The Ohio 
Station experimented with an alternat- 
ing schedule of Fermate and a fixed cop- 
per and found that this gave good con- 
trol of both anthracnose and early blight 
diseases. While this research was in 
progress, it was found independently in 
Delaware and Ohio in 1944, that a new 
organic fungicide (zine dimethyl dithio- 
carbamate) controlled both diseases bet- 
ter than the alternating schedule. 
Further research during 1945 in several 
states corroborated these findings. Thus, 


we now have an effective fungicide, sol: 
under the trade-names of Zerlate anc 
Methasan, that the grower can use tv 
control both anthracnose and_ early 
blight diseases. 

One very important point about Zer- 
late, Methasan, and Fermate is that 
they have a long carry-over effect on 
anthracnose. Fruits picked 30-40 days 
after the last spray application are still 
practically free from anthracnose. 

In Delaware, we have conducted tests 
on anthracnose and early blight control 
for two years, 1944 and 1945, in coopera- 
tion with Mr. W. I. Boyd, Manager, 
Delaware Research Division, Libby, 
McNeill, Libby Company. One of these 
years, 1944, was hot and dry and the 
other, 1945, was quite wet. In this re- 
search, anthracnose inoculum was added 
to the soil. A five-application schedule 
was followed: the first application being 
applied 30 days after the first flower 
cluster had bloomed (this corresponds 
roughly with the “break” stage) and the 
rest at 10-day intervals. All treatments 
were used as sprays. The data are pre- 
sented in the accompanying table: 

It is seen from these data that Zerlate 
gave the best control of anthracnose of 
any material used, controlled early blight 
disease as well as did Bordeaux, and 
also gave the highest increase in yield. 
Further, Zerlate reduced the severity of 
infection with anthracnose, that is, re- 
duced the number of spots per fruit. 
Thus, Zerlate increased both the grade 
and the yield. 

Zerlate has one drawback—it will not 
control late blight disease. Thus, in 
areas where late blight disease is apt 
to be a problem, an alternating schedule 
of Zerlate and a copper fungicide should 
be used; or, Zerlate should be used until 
weather conditions favor late blight de- 
velopment and then a fixed copper fungi- 
cide should be used. 


In Delaware, late blight of tomatoes 
is a rarity. Thus, Zerlate can be use 
throughout the season. Its use on toma- 
toes is recommended. 


Other measures that help in contro! 
are: (1) a rotation with tomatoes bein; 
planted every fourth year, (2) use o! 
well-drained soils, and (3) proper ferti 
lization. 


FUNGICIDES AND THE CONTROL OF EARLY BLIGHT AND ANTHRACNOSE ON TOMATOE: 


Early Blight 


Anthracnose* 


Percentage Percentage 
Concentration Defoliation Infection 1945 Yield 
Material! Ibs. - gals. 9-28-44 9-19-45 1944 1945 Tons/A. 
Unsprayed 76 100 21.4 35.1 Ps 
Bordeaux 6-3-100 25 70 7.8 12.3 8.7 
3.3-100 34 70 8.7 16.1 8.8 
Alternating Schedule? .............. 35 80 10.2 12.3 8.9 
Fermate 2-100 48 100 8.6 13.6 8.4 
Zerlate 2-100 29 75 4.2 4.6 9.5 
Dithane+ZnSO,-Lime 114-1-%4-100 60 90 17.8 8.8 


1 Five applications at 10-day intervals at the rate of 200 gals. /acre. 


first flower cluster bloomed. 


First application made 30 days afte 


° Fermate @ 2-100 at 1,3,5 applications. Tribasic copper sulfate @ 4-100 at 2,4 applications. 


3% Percentage of fruit infected for the season. 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE — MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y.. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—B.C. S.S. Crusher with splashproof motor; No. 
5 and 10 B.C. Semi-automatic Corn and Pea Fillers; Rotary 
Blanchers; Ayars and M & S Fillers; Olney Pea Washer; Kyler 
Labelers and Boxers; Electric Motors from 2 to 75 H.P.; S/J 
Copper Kettles; Gooseneck Elevators; High Pressure Pumps; 
Bean Snippers, all makes. Canning Machinery Exchange, Plain- 
view, (West) Texas. 
FOR THE BEST in new and used food equipment. 3 FMC 
Horizontal 2 Crate Retorts 42” x 102”; 8 used Copper Jacketed 
300 gal. Kettles (90#), 30 day delivery on new Stainless Ket- 
tles; Drying Equipment of every type; Grinders; Mills; Chop- 
pers; Slicers; Cutters; Mixers; Pulpers; Juice Extractors; 
Finishers; Labelers for Bottles, Jars and Cans; Filling, Carton- 
ing and Packaging Equipment. We pay good prices for your 
used equipment. First Machinery Corp., 819 E. 9th St., New 
York 9, N. Y. (After April 30 at 157 Hudson St., New York.) 


FOR SALE—CRCO Bean Snippers and Picking Tables, all 
guaranteed in good condition: 2 medium size, Model B, belt 
driven, $300.00 for two; 2 large size Fancipak, electric drive, 
$1135.00 each; 1 medium size Fancipak, electric drive, $833.00. 
Snipper Mctors: 1 HP 60 cycle, 220/440 volts, 3 phase. Picking 
Table Motors: 4-% HP, 60 cycle, 110/220 volts, single phase. 
East Jordan Canning Co., East Jordan, Mich. 

FOR SALE—One (1) 90 place Link Belt Merry-Go-Round 
for tomato peeling. Age 3 years, excellent condition. No more 
than fifty thousand cases produced from this belt. Immediate 
delivery. Adv. 4658, The Canning Trade. 


FOR SALE—2 Berlin Chapman Gravity Separators; 2 
Sprague Sells Pea Graders (3 screen Christle type); 1 Berlin 
Chapman Beet Steamer and Blancher; 1 Knapp Hand Boxer 
for 48/8 oz. tins; 1 Knapp Hand Boxer for 48/1 tins. All 
equipment is in good condition. Friday Canning Corp., New 
Richmond, Wis. 


FOR SALE—One new 48/300 Hand Operated Kyler Boxer, 
$315.00. Jacksonville Canneries, Jacksonville, Tex. 
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FOR SALE—FMC Double Tube Tomato Crusher Preheater, 
used two seasons, bronze contact parts, stainless steel tubes. 
Webster Canning & Preserving Co., Inc., Webster, N. Y. 


FOR SALE—Monitor Pea Washer, in excellent condition 
with practically new rubber belts, $125.00. Jacksonville Can- 
neries, Jacksonville, Tex. 


FOR SALE—Meat Grinder, 2 h.p. motor, single phase, single 
cycle, 110 volt. $100.00. Jacksonville Canneries, Jacksonville, 
Tex. 


BONDED PORTABLE POWER Bag and Box Stacker, 
$530.00; Conveying and Picking Tables, $395.00; Floor to Floor 
Conveyors, $495.00; 20 ton 24 x 10 foot Truck Scale, $575.00; 
30 ton 34 x 10 foot Truck Scale, $1040.00; 30 ton 40 x 10 foot 
Truck Scale, $1490.00. Immediate delivery and guaranteed. 
Bonded Scale Co., 11 Belleview, Columbus 7, Ohio. 


FOR SALE—tTwo Stainless Steel 18-8 Tanks, 6 ft. diameter 
78” deep, #4 finish inside and outside, with 24%” outlet, 3 way 
valve complete with controls and 60-42 Copper Koils manufac- 
tured by F. H. Langsenkamp Company. These two tanks are 
brand new and have never been used. Adv. 4669, The Canning 
Trade. 


FOR IMMEDIATE SALE—One new “Lifetime” 100-gallon 
Stainless Steel Steam Jacketed Kettle, stainless inner and outer 
jacket, can be shipped immediately, tested to 90 lbs. working 
pressure, complete with stand, quick-opening gate valve, and 
approved safety valve; also five used Copper Steam Jacketed Ket- 
tles, 50 to 150-gallon capacity; Ermold Liquid National, World, 
and Liquid O & J Rotary Automatic Labelers; Jumbo Automatic 
Crowner; Heil 20th Century Bottle Rinser and Bottle Washing 
Machines; can be inspected on our floor immediately and 
shipped in 24 hours. Charles S. Jacobowitz Co., 3080 Main St., 
Buffalo 14, N. Y. Phone AMherst 2100. 


FOR SALE—Used Crowning Machine, in good working con- 
dition. Must be moved. Adv. 4670, The Canning Trade. 


CONVEYOR FOR SALE—New Roller Wheel Gravity Case 
Conveyor, complete with stands and curves. Can be shipped 
immediately. Adv. 4671, The Canning Trade. 


FOR SALE—Burt Carton Top and Bottom Glueing Machine. 
Will glue cartons 6%” to 17” high, 6” to 20” width. Motor 
3/60/220. This machine is in good operating condition. Priced 
right. Segall Salvage Co., 115 W. Pratt St., Baltimore 1, Md. 


FOR SALE—Cheap, one Sprague Sells Syruper, six pocket 
bronze bowl and moving parts. Now located in Florida. Adv. 
4672, The Canning Trade. 


FOR SALE—One 20’ Anderson Barngrover Double Decker 
Exhaust Box set for #2% cans. Good condition. Pomona 
Products Co., Griffin, Ga. 


FOR SALE—Wisconsin Pea Washer purchased in 1942 and 
used for not more than three weeks; in perfect condition; 
$700.00. Also one Scott Pea Pump used less than four weeks; 
perfect condition; $750.00. Adv. 4673, The Canning Trade. 


FOR SALE—1 25 HP, 60 cycle, 3 phase, 1160 RPM, Serial 
No. 3944, Westinghouse Motor, complete with type A Starter 
and Cutler-Hammer Safety Switch, good as new; 1 #6 Sharples 
Centrifuge Serial No. 2661355 with tinned bowl and 3 HP, 60 
cycle, 3 phase motor; 1 500 gal. glass-lined Pfaudler Vacuum 
Pan, complete with Vacuum Pump and Condenser; 1 Worthing- 
ton 8 x 12 x 12 No. 907620 Wet Vacuum Pump, steam driven; 
1 McGowan 6 x 10 x 10 Wet Vacuum Pump, steam driven; 
1 Howe Crane Suspension Scale, 5000 lb. capacity, never been 
used; 1 Tomato Soak Washer with continuous belt and elevator, 
Washer inside width 28” and length 10’, equipped with steam 
lines for hot water. All this equipment in good condition and 
may be purchased at reasonable price. Adv. 4674, The Canning 
Trade. 
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WANTED — MACHINERY 


WANTED—We are in immediate need of 1 Stainless Steel 
Tank, 250-300 gallon capacity, 8” center outlet and one hoop 
driver for whiskey barrels. Adv. 4648, The Canning Trade. 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 4662, The Canning Trade. 


WANTED—46 ounce Can Caser; motor driven preferred, 
will consider hand operated. Adv. 4664, The Canning Trade. 


WANTED—Automatic or semi-automatic Labeling Machine 
for neck and body labels for 12-ounce glass bottles. A. K. 
Robins & Co., Inc., Baltimore 2, Md. 


MISCELLANEOUS 


WANTED—AIl kinds of canned foods. Please submit prices 
and samples. Interstate Bedding Co., 527 S. Wells St., Chicago, 
Ill. 


WANTED—Spot Relish Stock; also Field Run or Graded 
Salt Stock; also Sweet Red Pepper Hulls in brine. Tenser & 
Phipps, 308 Commonwealth Bldg., Pittsburgh, Pa. 


FOR SALE—10 fifty foot lengths 1” high pressure, flexible, 
steel metallic covered, w/swivel female coupling one end and 
other male, clinch couplings on each 50’ length, manufactured 
by International Metal Hose Company. New and good condi- 
tion. $30.00 each. Jacksonville Canneries, Jacksonville, Tex. 


FOR SALE — FACTORIES 


FOR SALE—Modern Citrus Juice and Segment Plant now 
in operation. In Florida. Reasonable. Adv. 4640, The Canning 
Trade. 


FOR SALE—Canning Factory. Reasonably priced, modern 
building, and equipment ready for operation; new boilers. 
Present owner moving to larger quarters to provide for expan- 
sion of the business. Adv. 4656, The Canning Trade. 


FOR SALE—Tomato Cannery, Southern Pennsylvania; good 
condition, excellent boiler, fine growing section. Reasonable. 
Adv. 4659, The Canning Trade. 


FOR SALE—Modern Canning Plant, with latest new type 
equipment. Capacity 1000 cases per day. Plant has been in 
operation 20 years. Adv. 4660, The Canning Trade. 


FOR SALE—Modern Canning Plant, located on the Northern 
Eastern Shore. Equipped for tomatoes, tomato juice, snap 
beans, and asparagus. Sufficient land for expansion. All 
equipment new or practically new. Ample boiler capacity. 
Adv. 4663, The Canning Trade. 


FOR SALE — SEED 


SEED FOR SALE—4,300# Little Marvel Peas, 12c per lb.; 
4,300#% Thomas Laxton Peas, 12c per lb.; 1,800#% Thorough 
Green Dwarf Lima Beans, 20c per lb.; f.o.b. our plant. Ozark 
Packing Co., Ozark, Ark. 


FOR SALE—2400# Round Pod Wax Bean Seed; 11004 
Sensation #1066 Refugee Green Bean Seed; 400-45 gallon 
used Fir Barrels:in good condition. Friday Canning Corp., New 
Richmond, Wis. 


FOR SALE—Seed. 250 bu. Tendergreen Beans; 160 bu. 
Stringless Green Pod; 80 bu. Round Pod Kidney Wax; 250 bu. 
Associated Alaska Peas. Lineboro Canning Co., Lineboro, Md. 
Phone: Hampstead 126 J. 


FOR SALE—1750 lbs. Golden Cross Bantam Seed. We have 
a surplus, so if you are in need of some good seed (Test 97%) 
and want to save some money, write for price and particulars. 
Edgett-Burnham Co., Box 70, Newark, N. Y. 


FOR CANNING OR FREEZING 
FANCIEST WHOLE-KERNEL CORN 


CORN CANNING EQUIPMENT 


THe Unrrev Commeany Westminster, Md. 
HUSKERS—CUTTERS—TRIMMERS—CLEANERS 
SILKERS—WASHERS and GRINDERS 


24 


HELP WANTED 


WANTED—Superintendent and Production Manager. Capable 
full charge large fruit packing plant. Permanent position, ex- 
cellent salary, opportunities, aggressive, experienced man. State 
in detail previous employers, experience, education and training, 
references, other qualifications. Adv. 45100, The Canning Trade. 


WANTED—Plant Superintendent to be in complete charge 
of factory operation of large canning plant located in the City 
of Baltimore. Must have experience in supervising all phases of 
canned food production, including personnel supervision. In 
addition to experience in the canning of Spinach, Stringless 
Beans, Peas, Corn, Tomatoes, Beets, Carrots and the general line 
of vegetables, knowledge of manufacturing tomato products and 
other specialties is required. Food technology education helpful. 
Old established firm, excellent opportunity for the right man. 
Good salary for a good man. Write, furnishing complete state- 
ment of your knowledge and experience in the canning of foods 
up to date, reference, age and when services are available. 
Adv. 45107, The Canning Trade. 


WANTED—Food Chemist with experience in tomato products 
and other vegetables. Excellent opportunity and good chance 
for advancement for right party with old established firm. 
Write, furnishing complete statement of your knowledge and 
experience in the canning of food. References, age, and when 
services are available. Adv. 4632, The Canning Trade. 


WANTED—Plant Foreman to assume complete charge of 
extensive canning operation, preserving and sundry operations. 
Located in the Southwest. Good salary and percentage deal in 
addition. Adv. 4665, The Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED—As Plant Superintendent or Produc- 
tion Manager in food processing plant. College graduate, 5 
years experience government and commercial; know U. S. 
Grades. Adv. 4661, The Canning Trade. 


THE BOOK YOU NEED!! 
“fq Complete Course in Canning” 


New Edition Ready about June 1 
Published by THE CANNING TRADE 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


MAKES HIM HOMESICK 


“Shut the door,” yelled the rough man. ‘Where were you 
raised—in a barn?” 

The man addressed complied, but the speaker looking at him 
a moment later observed that he was in tears. Going over to 
the victim he apologized. 

“Oh, come,” he said soothingly, “you shouldn’t take it to heart 
because I asked if you were raised in a barn.” 

“That’s it, that’s it,” sobbed the other man. “I was raised 
in a barn and it makes me homesick every time I hear an ass 
bray.” 


“TWO BAD” 


A gentleman entered a restaurant and said to the waitress, 
“T want a cup of coffee, some eggs, some toast and a kind word.” 

When the food was brought he said, “I see the coffee, eggs 
and toast, but where is the kind word?” 

The waitress whispered, “Don’t eat the eggs.” 


The doctor was awakened in the small hours of the morning 
by a resident who lived some distance from the center of the 
town, and asked to make a call. They got into the doctor’s car 
and drove furiously to the man’s home. Upon their arrival 
there the caller alighted and said: “How much is your fee, 
doctor?” 

“Three dollars,” said the doctor in surprise. 

Counting out the money the man said, “Here you are, doc, 
that darned thief of a garage man wanted five dollars to drive 
me home.” 


MIXING IT UP 


Last year I proposed to Mary and she turned me down cold, 
so to spite her I married her mother. That made Mary my 
daughter. But my father married Mary, and that made my 
daughter my mother, my father my son-in-law, and my wife 
my grandmother. I guess that now I’m my own grandfather. 


“DOWN” IS THE WORD 


A fond father went to a school to see what progress his son 
was making. In response to his inquiry the principal said: 
“Your son will probably go down in history—” 

“That’s good news,” glowed the parent. 

The principal lifted his eyebrows, and continued: “But he 
might do better in geography and the other subjects.” 


A proud father, one Sunday, was showing off his children 
ind proceeded to ask one of his little boys, in the presence of 
. grandfather: “What is matrimony?” 

The little boy’s eyes bulged out at the suddenness with which 
he question was put, and then he said, mechanically: 

“Matrimony is a state of punishment to which some souls are 
‘ondemned to suffer for a while before they are considered good 
nough to go to Heaven.” 

“Wait a minute,” said the father. “That’s the definition of 
urgatory.” 

“Let him alone,” said the grandfather, “He may be right— 
ie may be right.” 

Mother: “This hurts me more than it does you, Billy.” 

Billy: “Don’t be too severe with yourself, Mamma.” 


AIMING TO PLEASE 
Waiter: “The gentleman sitting over there says his soup 
sn’t fit for a pig.” 
Manager: “Then take it away and bring him some that is.” 
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CANVAS 


FOR ALL YOUR CANNING NEEDS 


Let Us Solve Your Canvas Problems 


VINER APRONS 
UNDERCARRIER APRONS 
VINER CURTAINS 
GREEN CROP LOADER CANVAS 
TRUCK and TRAILER COVERS 
TARPAULINS 
all sizes and weights 
MAKERS OF 


NEW “BERRY” VINER APRON 


Only 15 minutes to replace 


BERRY CANVAS GOODS, INC. 


123 Delancey Street, Philadelphia 6, Pennsylvania 


Prepare For Harvest Now ! 


Take no chances 
USE THE BEST. 
prices submitted upon request 


RIVERSIDE MANUFACTURING CO. 


MURFREESBORO, NORTH CAROLINA 


MORRAL CORN CUTTER 


Either Single or Double Cut 


MORRAL COMBINATION 
CORN CUTTER 
For Whole Grain or 
Cream Style 
MORRAL DOUBLE CORN 
HUSKER 
With Steel Husking Rolls 
The fastest and easiest adjusted 
machines manufactured 
Write for catalog and 
further particulars 


MORRAL BROTHERS, INC., Morral, Ohio 
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At left: Hand made basket with heavy keg hoop. At right: Machine 
made basket with heavy keg top hoop, also furnished with flat veneer hoop. 


TOMATO 
FIELD BASKETS 


“Scientifically Built to Last Longer’ 


MANUFACTURED BY 


PLANTERS MANUFACTURING CO., Inc. 


PORTSMOUTH VIRGINIA 


ATTRACTIVELY DESIGNED 


Gamse LITHOGRAPHING Co. INC. 


GAMSE BUILDING. BALTIMORE,MD. 
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WHERE TO BUY 


—the Machinery and Supplies you need and the leading houses 
that supply them. Consult the advertisements for details. 


BASKETS (Wood) Picking 
Jersey Package Co., Bridgeton, N. J. 
Planters Manufacturing Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. C 


BOOKS, on canning, formulae, etc. 
The Canning Trade, Baltimore, Md. 


BOXES, Corrugated or Solid Fibre 
Eastern Box Company, Baltimore, Md. 


CAN MAKING MACHINERY 
E. W. Bliss Co., Brooklyn, N. Y. 
General Machinery Corp., Hamilton, Ohio 


CANNERY SUPPLIES 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corp., Hoopestown, IIl. 

F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

CANNERS MACHINERY AND EQUIPMENT 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 

Burt Machine Co., Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls. N. Y. 
Food Machinery Corp., Hoopestown, IIl. 
Hamilton Copper & Brass Works, Hamilton, Ohic 
F. H. Langsenkamp Co., Indianapolis, Ind. 
LaPorte Mat and Mfg. Co., LaPorte, Ind. 

Lee Metal Products Co., Inc., Philipsburg, Pa. 
Morral Bros., Morral, Ohio 

A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Company, Westminster, Md. 


CANS 

American Can Company, New York City 

Continental Can Co., New York City 

Crown Can Company, Philadelphia, Pa. 

CANVAS GOODS. 

Berry Canvas Goods, Inc., Philadelphia, Pa. 
INSURANCE 

Canner’s Exchange, Lansing B. Warner, Inc., Chicago, II] 

Food Industries Federation, Chicago 26, III. 

Universal Underwriters, Kansas City, 6, Mo. 
LABELS 

Gamse Lithographing Co., Baltimore, Md. 

R. J. Kittredge & Co., Chicago, Ill. 

Piedmont Label Co., Bedford, Va. 

Simpson & Doeller Co., Baltimore, Md. 

Stecher-Traung Lithograph Corp., Rochester, N. Y. 

United States Printing & Lithograph Co., Cincinnati, Ohic 
PEA HULLERS AND VINERS 

Chisholm-Ryder Co., Niagara Falls, N. Y. 

Frank Hamachek Machine Co., Kewaunee, Wis. 
SALT 

Diamond Crystal Salt Co., Inc., St. Clair, Mich. 

Worcester Salt Co., New York City 
SEASONINGS 

Basic Vegetable Products Co., Vacaville, Cal 
SEED 

Associated Seed Growers, Inc.. New Haven, Conn. 

Corneli Seed Co., St. Louis 2, Mo. 

Gallatin Valley Seed Co., Bozeman, Mont. 

Michael-Leonard Co., Sioux City, Ia. 

Northrup, King & Co., Minneapolis, Minn. 

Rogers Bros. Seed Co., Chicago, II). 

Washburn-Wilson Seed Co., Moscow, Idaho 

F. H. Woodruff & Sons, Inc., Milford, Conn. 

S. D. Woodruff & Sons, Inc., Orange, Conn. 
SEED TREATMENT 

Northrup, King & Co., Minneapolis, Minn. 

United States Rubber Company, New York City 
SUGAR 

Corn Products Sales Co., New York City 

VINER APRONS. 
Berry Canvas Goods, Inc., Philadelphia, Pa. 
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REMOVER WASHER 


for really removing all splits and skins from peas and 
beans, this ‘‘after blanch washer’’ is in a class by itself. 
It actually makes the pack prettier . . . and of course, 
more salable. Strongparallel brass rods form the sieve. 
Inside is a water pipe, with our new spray nozzles that 
assure a thorough wash. It works equally well on peas 
stringbeans or lima beans. 


Ask for Details. 


THE SINCLAIR-SCOTT CO. 


“The Original Grader House’’ 


BALTIMORE MARYLAND 


where. No matter where you are, we can serve you. 


for Every Canning Need 


The House of ROBINS 
offers a great line of 
Canning Machinery and 
Supplies designed and 
built to give the great- 
est practical service 
and efficiency for pack- 
ers of fruits and veg- 
etables. Prompt ship- 
ment and immediate at- 
tention to your require- 
ments have enabled us 
to build our business 
solidly on the confi- 
dence of canners every- 
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Standard 


ROBINS GRADING TABLE 


Equipped with an apron of con- 


_ tinuous metal slats 30 inches wide, 


overall length 7 feet. Capacity up 
to 10 tons per hour. Furnished for 
belt or motor drive. 


ROBINS IMPROVED STRINGLESS 
BEAN CUTTER 
Equipped with automatic feed 
hopper. Large capacity. Specially 
constructed hopper permits cutting 
exceptionally large quantity 
Beans pass under cutting head in 
loose form and not in bunches. 


head cuts 1” pieces. 


Special heads to order. 


ROBINS PERFORATED 
CRATES 


Made of heavy steel plates 
to give maximum service. 
This style prevents damage 
to small cans. Welded 
construction; few repairs 
needed. Welded heavy 


top and bottom rings. 


ROBINS ROLLER INSPECTION 
TABLE 


All metal, welded construction; 
equipped with ball bearing steel 
rollers. Furnished for belt or motor 
drive. 


S & COMPANY, Inc. 
BALTIMORE, MD., U.S. A. 


MANUFACTURERS OF CANNING EQUIPMENT 
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ASGROW SEEDS: just 


Our Pacific Coast breeding station, Milpitas, California 


| A full line of vegetable seeds 
bred and grown for the canning trade 


with 90 years of experience 


Associated Seed Growers, Inc. Main Office: New Haven 2, Conn. 


Breeders and growers of vegetable seeds since 1856 


Atlanta 2 . Cambridge, N.Y. . Indianapolis 4 . Los Angeles 21 
Memphis 2 . Milford. Conn. . Oakland 7 e Salinas « San Antonio 6 
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